LINEA TAI 


A Cloſet for Ladies 


To quench ones thirſt. 


Take the roots of g_ waſh ir |? 
}. cleane :ſtampe it, remper it g5 
vl with water 5 drinke a good draught 3} 
| of ir five ni hrs together, and drank " 
5 
& not in two houresatrer it. 
D, 


pM Foy one that fprakes in hu ſleep. 
Take Southernwood , and temper {8 
it with Wine, and let the diſcaſed »! 


4 drinke thereof in the moraing, and fs 
Gy when he gocs to bed, 


For a womin that bath too much |al; 
of the Flowers. | 


Ake the footof a Hare : burneir 

to powder, and drinke thereof 
with redWine and Cinamon firſtand 
laſt nine dayes, andir will help her, f 


Y 
FINIS. | 
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Perſons, Tables, Clojets, 
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To all true lovers of Art 
and Knowledge, 


Ometimes I write the forms of byning bals, 
\ Supplymg wants thas were y, wood f.uls wrought ; ; 
F ometimes of tubs defended ſo by Art, 
4s fre in vain hath their deſtruftion ſought. 
Sometimes I write of laſting Bevcrage, 
| Grear Neptune and his pilgrims to content 3 
Sometimes of food, ſweet ,freſh,and durable, 
To maintain life ,when all things elſc were ſpent. 
Sometimes I write of ſundry ſorts of ſople, 
Which neither Ceres nor her handmaids knew, 
Iwrite to all : but ſcarcely one beleeves (true.” 
Seve Dive and Denſhire,who have found them 
When beavens did mourn incloudy mantles clad, 
And threatned famine to the ſons of nien : 
Wien ſobbing earth denie1 her - fruit 
To painfull plowmen and his hindes ; cven then 
I'writ , relieving remedies of dearth, 
That art might help ,where nature made a faile, 
A 2 


But 


The Epiſtle. 


But all in vaine z theſe new borne babes of Ab, | 
In their untimely birth ſtraightway de quaile, | \j 
Of thoſe or ſuch like other new-found 5hils, | ly! 
With painfull penT whilom wrote at large; | | 
Expeting ſtill my Countries good therein, '-'r, 
And not reſpefing tabonr ,time,or charge. 5h 
But now my pen an4 paper are perfume d, y/ 
T ſcorne to write with coppreſſe or with gall : |p] 
Barbaria's (/anes are now become my quils : [4 
Roſe-water is the inke I write withall. ». | 
Of /[weets,the ſweereſt I will now commend, \?h 
To ſweeteſt creatures that the earth doth beare:\Th 
Theſe ave the Saints towhomT ſacrifice, 
Preſerves & conſerves both of plum and peared dn 
Einpaling now adieu : tuſh, Marchpane wals \Iu 


Are ſtrong enough, and beſt beſir our oge. t 
Let piercing bullets turne to ſugar bals, Ii e 
The Spaniſh feare is huſht ,an# all their rage. Þ)bu 
Of Marmelade,and paſte of Genna, Ani 
Of Mucked-ſugar I intend to write, The 
Of Leachgof Sucket and Quidinia, 0r, 
Afordirg to each Lady her delight. {Fir 
T teach both fruits an4 flowers to preſerve; | | 


' And candy themzſo Nutmegs,Cloves ,& Mut! \d)} 
T'o make both Marchpane paſte ,& [uger'd plat, 
And caſt the ſame in formes of ſweeteſt gract. Ti! 
Exch bird and fowle ſo moulded from the life 3, |*"0 
And after caſt in ſweet compounds of Art, p ſo 


, 


"yr 


The Epiſtle; 
abs Lrif the fleſh and forme which nature gave, 
e. | |Did filtremaine in coery Limbe and. part, 
When chyſfall froſt hath nipt the tender grape, 
| [Und deane conſum'd the jruits of every wine, 
' Tet kere behold the cluf{ers jrefſh and faire, 
[7d from the branch, or hanging on the line. 
"le walnut, ſmalnut g@nd the cheſnut ſweet, 
| : Whiſe ſugred kernels loſe their pleaſing taſte, 
: [trehere from yeere to yeere preſerved meet, 
*. [Ard made by Art CoA ro laſt. 
» [The Artichoke,and th* Apple Tl uch ſtrength, 
we:\The Quince, Pomgranate,with the Barbary: 
(Wo ſugar us'd, yet colour,taſte,and ſmell, 
tn here maintain'd,and kept moſt naturally. 
Tir Ladies cloſets,and their diffullatories, 
thwaters,opntments,and ſweet (melling bake, 
h eefie termes,without affected ſpeech, 
rea. [here preſent moſt ready at their cals. 
Jad eff with canefull pen T ſhould omit, 
Tie wrongs that nature on their perſons wrought 
01, perching Sunne with his loo/& raics, 
[firtheſe likewiſe relieving nieanes I ſought 
_  [Nvidle thoughts ,or vaine ſurmiſed kill, 
att \þ fancy fram'd within a thcorith braine, 
ate, Pl Muſe preſents unto your ſacred eares 3 
&«, Towin your favours falfly,I diſdaine. 
3, Fon painfull praffice from experience, 
ſand, theugh coſtly myſteries derive. 
A 3 Wit 


The Epiſtle, 


With frery flames in ſcorching Vulcan's Forge, 
T 0 teach and fine each Secret,I do ſirive. 
Accept them well and let my wearied Muſe 
Repoſe her ſelfe in Ladies laps awhile. 
S'o,when ſhe wakes , fhe baply may record 


Her ſweeteſt dreams in ſome more pleaſing ſtile 
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The Table. 


| YOod Reader , for the nnderFlan- 
(Jive of thu Table, know, that a, b, 
c, d, doe give direftions unto the foure 
os parts or treaties of this Booke : 
(a) for the firſt,che reſt in their oraer. 
A 


| Nula Campana rootes preſerved 


a.T 

Almonds in leach a.27 

—»| Almond butter,to make a.57 
Almonds into gelly a.gs 

Aligar diſtilled b.16 

Apples kept dry all the yeere 4a.47 

| Aqua rubea b.7 

7,| Aqua compoſita of D. Stevens Þþb.8 

1 Artichokes kept long a.6g 

B 

P Ags ſweet to lye among _— 

35 

Bill ro take out ſaines a Z 

—' Billto waſh with d.s 

Mme water b.s5 

beaum3nger C.11 

begfe roſted kept long c.18 


A 4 Beefe 


Candles 


The Table. 

Beefe powdered, kept long without | ( 
charge c.19|( 
Beefe fr. ſh at the ſea C.20 | ( 
Be-uty for the face d.7,14|( 
Bis ket bread,or French bisket a.19 )( 
Bisket called Prince Bisket a,20 |( 
Biskercalled Bisketello a.21 |( 
Bloud of herbs b.22) ( 
Borage candied a.1t ( 
Bottling of Beere truely 9 G7 ( 
Bottles muſty helped C28) ( 
Bortle Ale moſt excellent C.32| ( 
| Brawn tqeate,tender & delicate c.13 | ( 
E Broom capers preſerved a.z7| ( 
{ Broyling without {ppake C.26| ( 
Bru:ſc helped d.:4| ( 
Butter taſting of ſpice or flowers a«21 | ( 
( 
ley ſweet withcut ſpices or * ( 
( 
Candy ing of flowers A, al 3 | ( 

Candying in rock candy a. 33. 
Candying of Oren e pils 35 | ( 
Candles tur Ladies Tables C, F- ( 


The Table, 


out | Candles hanging in theayre <c.40 
19 | Capers of broom preſcrved a.z7 
20 | Capon boyled in white broth =<c,5 
14 | Caſting in ſugar plate a.13 
19 ) Ca'ting of ſugar in party monlds a.4 3 
20 | Caſting and monlding of fruit a.44 
21 | Cherries preſerved a.s 
22 | Cherry pulp kept dry all the yecr 4.45 


It Cherries dryed in the Sun 2.46 
7 Cheeſe extraordinary C22: 
28 | Cheſnuts kepr long 2.7 3 
32 ChildJanes helped 4.I5 
13 | Chine of veale or chickenboiled c,z0; 
37 | Cinamon-water b.ro: 
6 | Collis white,and like gelly a.fF 
4 | Comfirs of all ſorts a.5 4. 
1| Conſerves of prunes or daſonsa.5 0,5 x: 
| | Conſervecf Strawberries a. 5: 
” | Coweumbers preſerved a,z6" 
6 Cowſlip paſte a:46 
3 | Cowſlip-water,or Vinegarofthe co+ 
u | - lour of the Cowflip- 2-34 
5 | Cray-fiſrkepr long £.39 


F | Creamne clow __ C.23F; 
- 5 , 


The Table: 


D 
| ——— powder d.rg 
| Damſons in Marmelade. a,zt | | 
Damſon pulp kept all theyeere a.45 1 
Damſons in conſerve a.50,52 | | 
Denrtifrices for the teeth d.26 | | 
Diſtillationof herbes ina new manner | 
b.1r / | 
Drying of fraits in the Sun a,g6 |} 
E ] 
jy | ">rmmgs water b.20 
| * LLEringo roots preſerved ar | | 
Extra of vegetables b.19. | 
F | 
| ſpotted: or freckled, to helpe | | 
d.6,23 | 
Face made faire d.sn.14 


Face full of heat,helped 9d.11,16,17, 
| 18,19,20,31 
Face kept white and cleere A&d.13 | 


' 


( 
( 
( 


Fiſh _—_— C,1 ' 
Fiſh fryed,Kkept long c.17 | | 
Fleſh kept ſweet in Summer C£.24 | | 


Flies kept from oyle peeces ay |. 
Floundes | 


| The Table. 
Flonnder boiled on the French faſhi- 


rg | on C.3 
Zt | Flowers preſerved a.7 
45 | Flowers candied a.9,1rT 
52 | Flowers 1n rocke candy A.q 2 
26 | Flowers dryed without wrinkling 
er a 63 
11 / Fniit preſerved a.8 


16 Fruit how to mould and caſt a.44 
Fruit kept dry all the yeere. a 45,46,. 


20 47 
I Fruit kept long freſh a. 70: 
'9 G | 
| CElly chryſtalline. a.26* | 
De | (315 of fruits a.29. | 
3 | Gelly of Almonds: a.z8: 
4| Gilliflowers kepr long: a.6r:. 
7,.| Gilliflowers preſerved : 2.7" 
1 Gilliflower-water 0.20” | 
2 | Ginger-bread a: #2: | 
4 | Ginger-bread dry a2 3;: 
7 | Ginger in rock candy 4.23.42 
4 | Ginger green in ſirup 449 


0 | Ginger candied Wo a.53: 
I | Gloves: 


The Table. 


' Gloves to perfume d.z4 
| Gooſt-berrics preſerved a,8 
Grapes growing all the yeere a.62 
Grapes kept tili —ag a.64 

ly 


And-water excellent d.2,28 


Hands ſtained,to help d.s 
Hands freckled,to help d.s6 
Hand-watcr ot Scotland b.21 
Haſell nuts.keptlong a.72 
Ha:re black alter«d d.z0,37 
Haire mace yellow d.z6 
Herbs d ſtiiled ina new manner b.11 
Herbs to yeeld falt b.12 
Herbs tc: yeeld bluud b. 22 
Honey to yeeld ſpirit D.13 | | 

I F- 


Juyce of Orerges or Lemmons kept 

all the yeere C.35 

Tumboles to make a.16 
L 

—_— to boyle C4 

Wn Lavender 


Riſh Aquavitz bs | 
Ifſop diſtilled in anew manner b.11 | 


EI enero 


> 


j 


| 


The Table. . 
4 [Lavender diſtilled in a new manner 
8 b.il 
2 |leachof Almonds A.27 
4 [Leach ES 
lepge of Mutton boiled after the 

8 | French fathion, C.7 
5 [Iemmons in Marmelade a.4l. 
6 | Lemmon moulded and caſt a.44 
I | Iemmon-juice kept all the yeer c. 32 
'2 | lettucein ſucket A.23 
7 | Liquorice paſte a.40 
6 | Lobſters kept long G1 
l M 
2 Ace inrock candy - a.42 
2 | OY, to boile , _ 
3 | Marchpaie palie a.12,18 

| Marigolds preſerved a.7 
N Marigolds candied 2.0,02 | 
1 | Marigold paſte 2.40 
J1 


| Marmelade of quinces or daſons a.30 


| Marmelade of Lemmons. or Orenges 

a.4T 
May-dew clarified | 2.33 
4 | Morphew helped d.21,22 
, 


| Mulberries 


The Table. 
Malberries in gelly a.29 (0; 
Muske ſugar a.2 |Þ 
Muſtard m-ale C25 |, 
Muſtineſſe helped cr prevented in |? 
waters b.24 
N P 
fe in rock candy a,33 43 |? 
Nutmezs candied A. 34 
Nuts moulded and caſt off a.44 | } 
Nuts kept long a,zz | | 
O 1 
Renges preſerved a.34 | | 
Orenge pils candied a.35 
 Orenges 11 Marmelade. a.4l | | 
| Orenge moulded aud caſt off ay44 | 
! Orenge juice kept all the yeere c.35 
$ Oyſters kept long: 6.45 4; 
;Þ P , | 
Aſte of lowers a»I4,49 | 
| Paſte of Novie ar | 
{ Piſteto keep one moiſt: a.n7 | 
Paſte called puffe paſte a.24 | 
Paſte ſhort without butter 2.23 | 
Paſte of Genua of Quinces- a:30 | 


The Table. - 1N 
.29[Piſteof fiſh Cc. 14 
a.2 | Peare moulded and caſt off a.44- 
«25 |Peares kepr dry 2.47 
in [Perfumes delicers, and ſodainly made 
,24 d. +31 
Pefuming of gloves d.z4 
43 | Pickrel boiled on the Frenchfaſhion 
34 TF { 
44 | Pigeons of ſugar paſte a.1 © 
72 | Pigeons boiled with Rice C, 9. 
Pigge to ſowle C.I,2 
4 | P!gs petitoes boiled after the French | 
5 | faſhion c.$. | 
1 | Plums preſerved a. 8. 
4 | Plums dryed in the Sunne 2.46 
5 | Pomander to make d.q 
5 -| Pomander renewed d.z3+ | 
| Pomatum moſt excellent for the face 
JT | d.13 
Pomegranats Kept long: a.68 
- | Preſerving of roots a.l 
Preſerving of Cowcumbers a. 36 
- Prunes in conſerve a;50,52 


0 


hulp of fruit _ allthe yeere a.45 
Quidiuia: | 


1 £ 
| 
| 


{ Rolc-leaves dryed without wrinkles 


a,6z 
Roſewater diftiPdat Michaelmas b.14 


Roſewater diſtilled 1 11a ſpeedy INAte 


ner b.15 
Roſe- 


—_ 


The Tables 

| 

| QQutdinc of a a.29 |Þ 
Quinces into paſte of genua a.zo 

Quinces in Marmelade azz || 
Qu:nces kept dry all the yeere 4.47 

Quinces kept = a.67. | 

| ckber of 5 ed paſte a.to || 
Raſpices in zelly a,g 

Roots preſerved at) 

Roots candied a.53 | 

Roſa ſolis to make b,6 

Roſemary flow.rs candied a.g | 

Roſe-leaves to dry a.z6 | 

| Roſe firup a5 |: 

 Roſcs preſerved a.7 | 
Roſes and Roſe-leaves candied a.g,1 1 
Roſe palte a,q0 
Roſes kept long a.61 


Io 


The Table. 


Roſe-water moſt excellent 


| Roſe-water, and yet the Roſe-leaves 
b.23 


not diſcovered 


b.18 


Rofe-water and oyle drawn together 


b.25 


Roſe-water of the colonr cf the Roſe 


Roſe-vinegar of the colour of the 


Roſe 


C.34 


C.ib. 


1 |) Roſe-vinegar made in a_new manner 


1 


| 
k.4 
4 


S 


C.4x 


Allet oyle purified and greced in 


taſte and ſmell 
Salmon kept long freſh 
Salt of herbcs 


(alt delicate for the table 


Sawſedges of Polonia 
Sirup of Violets 
Sirup of Roſes 
Sparrow cs to boile 


Spirit of wine extr2ordinary 


Spirit of wine ordinary 
Spirits of ipices 


c,36 
c.1.6 


The T able. 
Spirit of wine taſting of any vegetz | 1 


ble b.4 
||; Spirit of honey b.1z | \ 
| Spirit of herbs and flowers b.17 
' Skin whiteand cleere d.z | \ 
Sun-burning helped d.:z | \ 
Stove to ſweat in d.27 | \ 
Strawberries ingelly a,29 
Strawberries in conſerve a.er | | 
Sucket in Lettice ſtalkes a.z2 | 
4 Sucket of green Walnuts a.49 | 
' Sugar muske A,2 
| Sugar paſte for fowle Ato | 
| Sugar plate to calt in a,lz.| 
} Sugar plate of flowers a.14 | 
| Sugar plate to colour a.zs 
Sugar caſt in party moulds a.4 | 
| Suger ſmelling & taſting of the clove | 
; or cinnamon a,7l | 


Eale to boile c.6 
Teerh kept white & ſound d.1o 
| 15,16 
 Thymediſtilledin anew maner þ.1t 
| Troſles 


The T able, 


et. | Trofſes for the Sea 4,39 

b. V 
it vega diſtilled b.16 
17 Vinegar toclarifie C39 
d.z | Violet ſirup 2.4 
.22 | Violet paſte 2.40, 41 
27 | Violet water,or vinegar of the colour = 
2g | ofthe Violet C.34 | 
51 | Uſquebath BY b.s 
32 | 

(9 | V Afers to make a,z6 

2 Walnuts in ſucket 2.49 

'0 | Walnuts kept freſh long a,65,66 | 
13, | Wardens kept dry all the yeere a.47 | 
4 | Waſhing water ſweet b.21.d.2,28, 

| | 29 

3 | Whites of eggs broken ſpeedily c.29 

e | Widgen to boile c.6 

| Wine, taſting of Wormwood, mad 

/ . ſpeedily C.33 
F-1 Y 
| —_ helped d.25 
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i The Art of Preſerving, 
Þ © Conſerving,Candy- 
' Ing, &c.. 


ee. 


1.How to preſerue Eringo roots, A 
auls Campana, and ſo of others 
in the ſame manner. 


Eg. 
<< _——_—S- = —_— 


Sd 


CA3H 


_ 


*Y& Ecthc them till they bee 
<Dii- tender 3 then take away 
3 \& the piths of them\, .and 
MY SZ<H leave them in a colander, 
ji ill they have dropped as much as 
[1 they will : then having a thinne 
firup ready , put them , being cold. 
into the firup being alſo cold, and 
let them ſtand ſo three dayes, 
then boile the firup (adding ſome 

F more freth firup to it, to ſupply that 

44 Which the rootes have drunke up) a FF 


L ——_ wa. 
x;r% 2 mt po nec is 


» .v 
a % 


'T | g 


little higher, and.at three daies end, WW 
an Poile the firup againe withotit any i 
ney addition, unto the full height oF 
iA\ of a preſerying {rup,and pat in your 
OG rootcs , and fo keep them, Ructs 
int © preſerved V/ 


—_— vi. — _ _ —< yr as "4. 


whHox 


L=z: 


preſerved in this manner, will eate þ 
very tender, becauſe they never boi= N 
3? ledin the firup. 


1\ 
$ 2. How to make Muth Sugar of 
common Sugar. 


Ruiſe 4.or 6. graines of Muske ; 

» B* lace them in a peece of Sarcc- 
N net, Ts Lawne or Cambricke dou- 
bled : lay this in the bottome of a þ 
W gally pot,ſtrewing your Sugar there- 
== on : ſtop your pot clole, and all the 
A Sugar in a few dayes will both ſent 
AY and taſte of Muske ; and you may 
qa lay more Sugar thercon , when ary 
AF have ſpent ; Sugar which wil 
bes {0 receive the like impreſſion, Such 
N Musk-ſugar is ſold for two ſhillings 
9 the pound. 


F 
f, 3. How to dry Roſe-leavmes t ia 4 moſt Y 
excellent manner. | 


\/ 


R 
J yy you have newly taken oþ 
dF out your bread , then put'I 
; in I 


a -} Po. 
. hb is 


| BO2T 


{.\ 


Conſerving ,candying,&c, 
9 in your Roſes in a hieve , firſt clip- 
pig away the whites, that they 
8 may bee all of one colour : lay them 
WW about one inch in thickneſle in 
F the fieve; and when they have ſtood 
halfe an houre, or thereabout , they 
will grow whitiſh on thetop : ler 
M them yet remaine without ſtirring, 
If till the uppermoſt of them bee full) 
dryed ; then ſtirre them together, 
and leave them about one other 
x halfe houre ; and if you finde them 
2 dry in the top , ſtirre them together 
againe, and ſo continue this worke, 
Ws untill chey bce thorowly dricd 3; then 
put them hor-as they are, into an 
& carthen pot, having a narrow 
ay month, and being well leaded yvith- © 
Nin (the Refiners of gold and ſilver 
MW call theſe pots hes: ) ſtop it 
with corke and wet parchment, or 
with waxe & rofin mixcd together 
$ og and hang your pot ina chimney, of 
yi | 8 neere a continuall fire , and fo hey 
Wy will keep excecding faire in colour, 
ig and moſt delicate in ſent. And if 


of 


i 


The Art of preſerving, 
you feare their relenting , take the 
Roſe-leaves about Candlemas, and 
put them once againe into a fieye, 
ſtirring them up and downe often 
till they bee dry ; and then put them 
up againe hot into your pot. 

Note, thar you muſt ſet up your 
Oven-[id,but not lute it about when 
you ſet in your roſc-leaves, cither the 
firſt or ſecond time. Poff,numero 6. 


4.A moſt excellent firup of Violets, 
both in taſte and tinffure, 


F Xprefle the juice of clipt Vio- 

lers, and to three parts of juice 
take one fourth part of conduit 
water : put the ſame into an Al 
baſter mortar, with the leaves 
which you have ſtamped, and 


wring the ſame out thorow a® 


cloth , as you did at the firſt , in- 
to the other juice : put thereto a ſut-3| 
ficient proportion of the fineſt Su- 
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ger,and brought alſo intoa moſt fine 
powder : let the ſame ſtand ten or 
$ twclve houres in a cleane glaſed car-, 
MF then pan : then draine away the clee- 
reſt, and put it into a glaſle, and put 
thereto 2 few drops of the juice of 
Lemmons,and it will become cleere, 
tranſparent,and of the violet colour, 
M Then you may exprefle more juice 
into the ſugar , which will ſettle in 
the bottome, with ſome of the thic- 
keſt parr of the juice : and beating 
the ſame upon a gentle fire, it will 
AN alſo become a good firup ot violets, 
AT butnot comparable to the firſt. By 
Fg this manner of worke you gaine one 
vos quartcr of firup more than diyers A- 
\| ry Porhecaries do, 
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5. A frugular manner of making 


the ſwup of Roſes. 


a 


f Fill a ſilver baſon three quarters. 
MW © fall of rain-water or rofe-water ; 
QJ put therein a convenicnt proportion 


1* B | of 


£V 4 


| << mo” — _ $ => 


WI = 
To — { 


| 


F 
L 


- M he) 


AT DR. 
——— 
me 


ER 


Eon oo Eey 
The eArt of preſerving, 
of Roſe-leayes : cover the baſon, 
and ſer it upon a pot of hot water 
(as we uſually bake a cuſtard : ) in 3, & 
quarters of an houre, or one whole 
houre at the moſt, you ſhall purchaſe 
the whole ſtrength and tincture of 
the roſe : then take out thole leaves, 
wringing out all their liquor gently, 
and itcepe more freſh leayes in the 
ſame water : continue this iteration 
ſcven times, and then make it up in 
a firup:and this (irup worketh more 
kindely than that which 1s made 
meerly of the juice of the Roſe. You 
may make ſundry other firups in 
this manner. Quere of hanging a 
pewter head over the baſon, if the 
alcending water will bee worth the 


keeping, 
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6. Another way for the drying of YN 
Roſe-leaves. 5.4 


; 


DY them in the heat of a hot if 
' tunny day upon a Leads, turning IWF 
chem V 


| 
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JN Conferveng, candying, &c, 
V7 


1 
W 9 them up and downe till they bee dry 
WI (25 they doe hay): then put them up 
$1 {& intro glaſses wel ftopr and luted, kee 
v AF ping your-'glaſses in warme places ; 
a I and thus you may keepe all flowers : 
JEFF but herbs, after they are dried in 
{i ; this manner , are beſt kept in paper 
FW bags , placing the bags in cloſe cup- 


| boards; 


7. How to preſerve whole Riſes, 
Gilliflowers ,Mari- 
golds, ce 


# » 
T 


—a ] rh that isneither in the 
I bud,nor overblowne, in a firup, 
Wi confifting of ſugar double refined, 8 

Roſe yater boiled to his full height; 
WP - then open the lcaves, one by one, 
Mea Vith a fine ſmooth bodkin, either 


; of bone or wood ; and preſently,if it 


— 


F 


dea hot ſunny day , and whileft the 
Sunne is in ſome good height, lay 
them on papers in the Sun, or elſe 


| 1 q Ury'them with ſome gentle heat in 
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The eArt of preſerving, 


acloſe rvome, heating the roome bec- 
fore you ſet themin ;z or in anoyen 
upon papers, in pewter diſhes : and 
then put them up 1n glaſſes, and keep 
them in dry cupboards necre the 
fire : you mult take out the leeds, if 
you meane to cate them. You may 
prove this, preſerving with ſugar- 


candy in ſtead of ſugar, if you pleaſe. 


8.The moſt kindly way to preſerve 
plums, cherries, gooſ= 
berries, 6. 


= mult firſt purchaſe ſome rea- 


ſonable quantity of their ovwag 


ns ” ra 
wn = 
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Juice , with a gentle heat , upon \/ \ 
embers, in pewter diſhes, dividing 894 
the juice ſtill as it commeth in the WW! 
ſtewing : then baile each fruit in his Wy 
oyne juice , with a conycnient pro» \/ 


portion of the belt refined {ygar. 
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Conſerving, candying, &c, 


g. How to candy Roſemary-fluwerss 
Roſe leares, Roſes, Marigolds,0& c+ 
with preſervation of cetour. 


Tflolve refined or double refined 
lvoar,or ſugar-candy it ſelfe,in a 


UBT little Roſe-vater:boilc it to a reaſo- 


nable height : put 1n your roots or 
flowers when your firup is either 
fully cold, or almoſt cold ; let them 
reſt therein till che firup have picr- 


W ced them ſufficiently : chen take out 
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your flowers with a skiramer, ſultc- 
ring the loofe firup ro runne from 
them ſo long as it will : boile that 
firup alittle more, and pur in more 
flowers, as before ; divide them al- 
ſo: then boile all the firup which re- 
maineth, and is not drunke np in the 
flowers,to thc hetght of Aanys Chri- 

/, putting in more {ugar, it vou fee 
cauſe, bur no wore Roic-waterz put 
your flowers thercin when your fi- 
rup is cold: or almoſt cold, and let 
them ſtand tilt they candy, 


B : A 
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10. A moſt delicate and ſtiffe ſugar 
paſte, whereof to caſt Ravbets, Pi- 
geons , or any ether little bird or 
beaſt, either from the life or carved 
moulds. 

FI: , diflolve Ifnglaſſe in faire 
water , or with ſome Roſe-water 

in the later end : then beat blanched 

almonds, as you would for march- 
pane ſtufte , and draw the ſame with 
creame and Roſe-water (milke will 


your Liinglaſle, b:ung ficft made into 

elly,in faire warme water (note, the 
more [ſinglafle you put theretn , the 
ſtiffer your vworke will prove) : then 
having your rabbets, woodcacks,&c, 
molded , cirher in plaiſter from life, 
orelſe carved in wood(hrit annoint- 
ing your wooden moulds with oyle 
of (weet almonds, & your plaiſteror 
lone moulds with barrowes greaſe) 
poure your ſugar paſte thereon, 


ſerve, but creame is more —_ : 
then put therein ſome powdered ſu- 
gar ; into Which you may diſlolve 


A 


ISHS II 


Conſerving, candying, &c, 


A quart ot creame , a quaterne of 
almonds , two ounces of Ihnglaſle, 
and foure or {1x ounces of ſugar is a 
; realonable good proportion t91 this 
\ ſtuft-., Luzre of moulding your 
| bp | 

birds, rabbets, &e. in the compound 
wax, mentioned in my Fewel! houſe, 
in the title of the Art of moulding and 


Caſting, page 60, For {o your moulds by 


will latt long. 

You may dredge over your fowle 
If with crums of bread , cinamon and 
» ſugar boiled together * and fo they 
M will ſeeme as if they were rofted and 
AT breaded. Leach and gelly may bee 


caſt in this manacr. ; 


| This paſte you may alſo drive 

@ With a fine rowling pin, as ſmooth, 

M and as thinne as you pleaſe: it Jaſteth 
nat long, and cheretore it muſt bee E 
eaten within a f.w dayes after the 


/ making thereof. By this mcanes a 
$9 Danquer may bee preſented in the 
torme of aſupper , being a very rare 
and ſtrange deyice, 
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11.70 candy Marigolds, Roſes, Bo- 
rage ,or Roſemary-flowers. 


Oile Sugar & Roſc-water a little 
upon a chatingdith vith coales; 
then put the flowers (being thorow- 
ly dried, either by the Sun, or on the 
Fire) into the {ugar, and boile them 
a little : then ſtrew rhe powder of 
double refined ſugar upon them, and 
turne them, and Jet them boile a lit- 
tle longer , taking the diſh from the 
fixe' : then ftrew more powdered 
ſugar vn the contrary fide of the 
flowers. Theſe will dry of themſelves 
in wo or three houres ina hot ſun- 
, ny day, thuugh they lye not in the 


Sunne, 


4 EO Rn ore greens. 


12.70 make anexcellent Marc! pane 
. paſte to, print off in moulds for ' 
i banquctting diſhes, 


TF Ake to every Jordan Almond 
blanched , three ſpovonfuls of 


tie 


IEICE 
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the whiteſt rehned ſugar you can 
get ; fearce your ſugar, and now and 
then, 2$ yuulee caule, put 1N tYO Or 
threc drops of daraas%k Fole-water : 

beate the fame tn a ſmooth fton 

mortar,wirch great labour, unt illyes 
have brouzhr it 11to oy dry (fe 
paſte : one quarterne of ſugar is {ulki- 


cient to worke at once. 

Make your paite in littic bols, e- 
very ball containing ſo much by c- 
ſtimartion as will cover your mould 
or pxint : then roule the fame with a 
row! ng Pp: 1 Up0N A {iter of cleane 


: * onſerving,candying ec. 


paper, vith at itrewing any powdc- 
red ſugar either upon yuur paſte cr 
paper. | 
here is 2 countrey Gentlewoe 
m2n whom 1 cid name, wrich 
yemeth great ftgre of ſugor=c: kes 
made of this c compo {1:10n, But the 
only fauie which 1 {nd int this p. {t 
is, tat 1t taſtetl; too much of te 
ſug; c, and too9 lirtle of the almonds : 
and therefore you may prove the 

making thercot by {ach al _ 
2 5 bicts Pk 
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The Art of preſerving, } 
which have had ſome part of their 
oyle taken trom them by expreſiton, \/ 
before you incorporate them with 0 

h ſugar : and {o happzly you may 
mixe a greater quantity of them with 
he ſugar, becauſe they are not {o 


| 
oily as the other. \f | 


the ſpice "muſt paſle thorow a are \ 
ſcarce : you may ſteep your almonds 

incold water all nzzht,and fo blanch » 
them cold ; and being blanched, dry I F/ 


them ina fteye over "the hre, Mew 


You may mixe cinamon or ginger Ut 
*1n your paſte, 1nd that wil bath orace v1 
the taſte, and alter the colur ; but Ch 


<< 


Fake one Pound of the whiteſt 3 
ys or double refined Su-Y 
, if you can get 1t: put thereto ' 

wk OUnCes (fone _—— rs 


the garble of almonds will make a V 
cheap patte, 

, f 
13.The making of ſugar-plate, and ca- & 

| ſting therecf in carucd moulds. 0 
| 
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C onſerving,candyin 0 CC. 


ut ſixe ounces for more gaine) of 
the beſt ſtarch you can buy z and if 
you dry the Sugar after 1t 15 pow- 
dercd . it will the ſooner ple tho- 
rovw your Lawne Searce, Then 
ſcarce it , and lay the ſame on a heap 
in the mid of a ſheet of cleane po- 
per: in the middle of which maſle, 
put a pretty lump of the bioneſs of 
a walnut of gumme dr: agagant. ti | 
ſteeped in Rouſcavater one night : 
porcnger full of Roſe-warer is "ſuf - 
cient to diflolve one ounce of pam 
(which muſt. firſt bee well picked 
leaving out the drefl> : Þ RAIN, 
ber to ſtroine the gumme thoroy 
4 canyas : then, having mixed ſome 
of the white of an cg9e with your 
ſtrain?d gumme, temper it with the 
ſugar bc tixt your fingers by little 
and little , till you have wrought 
up all the Sugar and the Gumine 
together into a ſtiffe prite ; and in 
the tempering , ler there bee alwaies 
ſome of the ſugar be:wcen your 
fingers and the Gumme : then duſt 
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your woodden moulds a little with 
{ome of that powdered Sugar tho- 
row a Ppiccc of L awne, Or fine linnen 
\ cloth ; and having driven vut with 
your rowling pinne a ſuthcicnr par- 
tion of your paſte to a convenient 
thicknefle , cover your mould there. 
with , pretting the ſame dowae int9 
every "hollow part of your moul; 
with your fingers : anc when it hath 
taken the whole imprefiton, knocke 
the mould, on. the. edge againlt a 
table , and the paſte ww: 11 ug forth, 
with the impreflion of the mould 
uponit: or, 1t the mould bee dcepe 
C::tte, you y put thc p__ of 
your k;ufe gently into th: dcepeſt 

arts here and there, liftng up by 
Fiecle and little the paſte out ot the 
mould. 

And if,in the making of this paſte, 
you happs n to put 'in too much 
gum, you may put more ſugar there- 
to, and if too much ſu; gar then more 
gum: you mult alſo worke this paſte 
into yuur moulds as ſpecdily as you 


ma 
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Conſerving.andying,@c. 
can atter 1t 1s once made . and be- 
tor: it harden : and if it grow ſ9 
hard that itcracke, mixe more gum 


5 , _—_ 
ther. with:curt 24 y with your knite 
from the edgcs of your paſte, all 
thoic PLCCCS winch hive no Part of 


the worke upon th:m , and worke 
them up with the p ite which re- 
maincth ; and if you will make 
ſayvcers  diihes , bowlcs , &c. then 
(having firſt driven your palte.up- 1 
on paper , hiſt duſtcd over vvith (u- 

ar to a convenient largenefle and 


thickneſle) put the paſte into tome 
ſawcer , diſh, or bowle ot a good fc- 


{luon, and with your finger pretic it 
ocntly doyne 'to the infides: hereof, 
ll it reſemble the tha pe of the diſh, 
then pare away the cdacs with a 
knite even with the aint of your 
diſh. or ſawcer, and ſet it againit the 
fre, till ir be dry on the infde: : then 
. with a knife get it out, 2s they ule to | 
doe a diſh of butter, and dry the 
backfide : then gild it on the cdge 
with the white 5 eg2c laid round 


2bout 
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abour the brimme of the dith with a 
pencill , and prelle the gold deowne 
with ſomc cotton ; 2nd when it is E 
dry, skcw or bruih oft the gold with W 
the foot of a Hare or Cony, And if 
you would have your paſte excec- 
ding {mnooth , as to make cards and 
ſuch lik; conceits. thereof; then 
roul: your paſte upon a ſliced paper Fe 
with a [ſmooth and poliſhed rowling i 


pin, 


14. 4 way to make ſugar-plate both of 


colour,and taſte of any flower. 
Ake violets, and beate rhem in a 
mortar with 2 little hard ſugar, \ | 


then put into ita ſuihcient quatuity 
of Ryſe-water : then lay your gum 


into paſte, and fo wil} your paſte be 
both of the colour of the violet, and 
of the ſmcll of the violet. Ta like fort 
may you worke with Marigols, 
Cowllips , Primroſes, Buzlofle, or 
any othcr flower, 


in fteop in the water. and fo worke it | 
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15.T'0 make paſte of Novie. 


— 


lentian almonds , othcrwile cal- 
led the ſmall almonds, or Barbary, 
almonds, and beat them in a niortar 
ull they come te paſte : then take 


To ke a quarter of a pound of ya- 


putzin the bearing of it, a little cina- 
mon, ginger, and the juice of a lem- 
mon ; and vehen it 15 beaten to per- 
felt paſte,ptiat it with your moulds, 
and (» dry it in an oven after you 
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have drawne your bread : this paſte 


{t-le manchet being graicd , and dry 
it before the fire ina diſh :; then fifr 
it: then beat 1t with your almonds : 
| = will laſt all the yeer, 


16, T0 make Fumbolls. 


being beaten to paſte,\ with a 
ſhort c:c being grated, & two eggs, 
two ounces of carroway ſeeds, berng 

beaten 


EECiEIXREEC 


: Ake halte a pound of almonds, 
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beaten, and the juice of a Lem 40N * 

and b. -10g brought into palte . "Oi 

it into round itt 13gS : then c ft it it 
into knot $,and fo bake it in anoven: 
and when they ore baizcd , yce them 
with Roſc-water and St gar, and thc 
white of an ezge bring bearen to- 
octhcr. then take 3 feather and gild 
them, then put them againe into the 
oven, and let then ſtand ina little 

wile, * and they wil bee yced clcane 
ov:r with'a whuts yce : and {o boxe 
thum up , and you may keepe them 
ail the yeere. 


17.To make a paſie to keep? you moift, 
if you lift ) not to drink: 6/t 5 Which 
Ladics uſer ) carry ith them wHen 
they ride airuad. 


Ake halte a pound of Damaske 


prunes , and a quortern of dates *_ 


ſtone them boch, and bcate them. in a 
mortar wi ith onc warden. be Ng roa- 
- ſed, or ele a {lice ot old marme- 


[ade : 
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þ Conſerving, candying,&e, 
f3 1zde: and (o print it in your moulds, 
i and dry it after you have drawne 


$ bread : put Ginger unto it, and you 
MY may (crycitina banquet, 
A 
take it our of the oven,a2nd garmif]i it 
with 


y 18,7'0 make d Marc pine. 
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being blanched and dricd in a 

& fieve over the fire : beat them in a 
+ ſtone mortar ; and when they bee 
ſmall, mixe them with.two pound of 

i ſugar being finely beaten , adding 
wo or three ſpoonfuls of Roſe-wa- 

þ ter, & that will keep your Almonds 
from oyling.When your paſte is bea- 
ten fine, drive 1t thin with a rowling 
pin, and {0 lay it on a bo:tom of vv-- 
fers: then railg up a lictl> edge on the 
fide, and (Þ bake it: then ice it with 
Rol(:-wvarcr and Sugar : then pur it 
tato the oven agnine z and wien you 
ſee your ice 1$ rien up and dry, then 


IF Take two pound of Almonds, 
J 


Soft + = >= 33A > 
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with pretty conceits, as bircs and f 
beaſts , being caſt our of ſtanding \ 
moulds. Sticke long comfits upright dy 
in it : caſt biskers and caxrowaics in 
it, and ſo ſerye it : gild it before you 
ſerve it : you may allo print off this 
March=pane paſte in your moulds for 
banquerrinz diſhes : and of this paſte 
our Ccmfit-nakers at this day make 
their letters, knots, Armes, Eſcoche- 
ons, bcaſts, birds, and other fancies, 
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19. To make bisket bread, otherwiſe 
called french bicket. 
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Ake halfe a pecke of fine floyer, 
; rant ounces of coriander ſeeds, 
one vunce of anni-ſ{eeds , the vyhites 
of foure egges, halte:; a pit ate of Ale- 
yeaſt , and as much water as will 
make it up into ſitifte paſte ; your 
water muſt be but bloud warme:then 
bake it in a long roule as big as your 
thigh : ler it {t wy 1n the oven but 
one * houre, and when ic is a day old, If 
pare 
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Conſerving, candjing, &c, 
pare it and ſlice it overthwart : then 
fugar it over with fine powdered ſu- 
J gar, and ſo dry it in an oven againe : 
Y and being dry, take it our, and fugar 
it againe : then box it, and fo you 
may kcepe it 211 rhe yeere, 


'- 20, To make prince-bigket. : 
/\ T ke one pound of very fine 

: flower , and one pound of fine 
I lugar, & eight egges,and two ſpoon- 
fuls of Ro E-water,and one ounce of 
Mt Carroway feeds, and bearit all to 
A} batter one whole houre : for the 


jy more you beatir, the better your 
IK bread is ; then bake it in cofhns of 


+> 


Tm White plate, bcing baſted with a lit- 
| j tle butter before you put 1n your bat- ; 


{ cer, and lv keepc lt, 


) 
My 21. To make another kinme of bisket 


called biskettcilo. 
Toke halfe an cunce of gurnme- 
dragag-nt , dillolived in Roſc- 


Varcr « 
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Roſc-water with the juice of a ler. 
mon,and rivo graines of musk : then 
"EE it Wk.4 a faire Iinnen cloth, E 


with the white of an egoe * then take ; 


halfe a pound of fine ſugar being 


ſceds, being alſo beaten and ſearced : 


beaten, ofh.4- ane ounce of Carrowarl f 


and then beat them all together ina 
mortar.til] they come to paſte ; Tha 
roule them up in ſmall loaves about 
the bigneſle of a ſmall egge : put un- 
der the bottome of every one a 
picce of a wafer , and fo bake them 
in an oven upon 2 ſheer'of paper z cut 
them on the ſides, 2s you do a man- 
cher, and prick them in the middeſt: 
when you break themup, they will 
be hollow and full of cyes, 


FE 


22 To niahe Jirgcy-bread. 


Ake three ſtale manchets , and 
gratc them ; dry them, an « life 
them thorow a hac ficve : i \2n adde 


unto 
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Conſerving, candjing, &c. 
unto them one ounce of. Ginger, 
being beaten, and as much Cina- 
mon , one ounce of Liquorice and 
Anniſecds , being beaten together, 


BY 


7 


and ſearced, halte a pound of ſugar *: 


then boile all theſe together 1n a poſ- 
net, with a quart of claret via, till 


they come to a ſtifte paſte,with often * 


ſtirring of it, and when it is ſtiffe, 
mould it on a table , and ({o drive ir 
thin,and put it in your moulds : duſt 
your moulds with Cinamon, Gin- 
ger, and L1quorice, being mixed to- 
oether in fine powder. This is your 
Ginger-bread uſed at the Court, and 
in all Gentlemens houſcs at feſtiyall 
times, It 15 otherwiſe called dry 
Leach. 


23.T 0 make dry Ginger-bread, 


Ake halfe a pound of Almonds, 

.* and as much grated cake, auda 
pound of fine ſugar , and the yolkes 
of two new laid eggs , the juice ofa 
lemmon 
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The Art of preſerving, 
lemmon , and two grains of musk ; pal 
beat all theſe together till they come p 
toa paſte : thenprint it with your 
moulds:. and (© bey it upon papers 
in an oyen, after your bread 1s$ 
drawn, 


24. To make puſſe-paſte. 
& or” aquart of the fineſt flower, 


and the whites of three egges, 
and the yolks of two,and alittle gold, 
water , and {o make it into perfety 
paſte : then drive it with a rowling 
pin abroad ; then put on ſmall pee- 
ces of buttor,ns'big asnurs, upon it z 
then fold it oyer ; then drive it'a- 
broad againe ; then put ſmall peeces 
of butter upon it,as you did before ; 
doc this ten times, alwaics folding Ip 
the paſte, and putting butter be- WY 
tyyeene every fold. You may convey Mt 
any pretty forced diſh, as Florentin, oy 
Cherry-tartzRice,or Pippins,&c,be- UE 
weene ryvo ſheets of that paſte, 8 


s 
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my Conſerving, candying, &c, 
a | 25.T0 woke paſte ſhort without 
\ſ +.  Sbutter, 
Fake a quart of fine flower, and 
put it into a pipkin , and bake it 
F inan oyen when you bake mancher ; 
then take the yolkes of two or three 
egos , and a pinte of creame , and : 
make paſte ; put into it two ounces 
of ſugar being finely beaten , and ſo 
you fall make your paſte ſhort with- 
put butter or ſewet.In like ſort, ,yvhen 
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Yau wks. ſugar-cakes , bake your 
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26. To make cryſtal! gelly. 


— Ld 
— a- 


Ake a knuckle of Veale, and 

"wo calves feet ( your calves 

ee being flayd and ſcalded)) and 

ts boyle them in faire ſpring water ; 

WW and when they are boyled , ready 

AR ag fotar,, you may (ave your fleſh, and 

not boyle it ro peeces ; for , if you 

OyWtrclo , rhe gelly will looke thicke z;SM 
pat irh take a quart of the clecreſt Ig. 
[2/8 of 
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of the ſame broth , and put it intoa 
polnet, adding thereunto Ginger, 


* white pepper, fixe whole cloves, one f 


nutmeg quartered , .one graine of 
Muske ; put all theſe whole ſpices in (f 
a little bag , and boile them in your 
gelly ; ſcalon it with foure ounces 
of ſugar-candy, and thrce ſpoonfuls & 
of Roſle-yater ; (o let it run thorow 
your gelly-bag zand it you meane to 
have it looke of an amber colour, | 
bruiſe your ſpices,and let them boile Wi 
in your gclly looſe. 


27.T0 make Leach of Almonds. 


T ake haſfe a pound of (weet Al- of 
monds, and beat them in a mor- 
tar ; then ſtraine them with a pint of i 


Tweet milke from the cow ; then pi 


tO it one grain of musk, 2.{poon 

of Roſe-water , two ounces of ney 

ſugar,the weight of three whole thi $j 

lings of Ifinglaſle that is very white, I 
nn 
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I Conſerving, candying, &c. 
i 


FF 1nd ſo boile them; then let all runne fd 


thorow aftrainer, then you may {lice \ 


T the ſame,and ſo ſerve it, , 


28.0 make LQuidinie of Quinces. Of 


z 
Ake the, kernels out of eight \ 
great Quinces, and boile them Wl 
C in a quart of ſpring water, till ic 1 
come to a pint ;then pur into it a 
WA quarter of a pint of Roſc-warer, and 
WK one pound of fine ſugar , and ſo let 
2 it boile till you ſee it come to be of a 
| deep colour ; then take a drop, and 
drop it on- the bottome of a ſayvcer z, 
and if it ſtand, take it off ; then let it 
WF runne thorow a gelly bagge into a 
Sia baſon : then ſer on-your baſon upon 5% 
Wo 2 chatingdiſh of coales , to keep it % 
 warme ; then take a ſpoone, and fill Þ 
q your boxcs asfull.as you pleaſe, and 
R& when they bee cold,cover them : and 
if you pleaſeto print it in moulds, 
| | rajars have moulds made to the 
igneſle of your boxe, and, wet your 
g moulds with Roſe-water, and ſo let 


C 


©. © Im NOS tv 
” YE. "T1048" 


Thee Art of i preſerving, ky, "WE 


it run into your mould; zand _——_ it w} 
1s cold, turne fr off 1 int> your boxcs, v8 

If you wet your moulds with water, 8 

your gelly will fall out of them, | 


-—» ,1v 
w_ 


29.70 make gelly of Straw- -berries, W 
Mulberries, Raſpiſ- berries , or 
any ſuch tender fruit. 


Take your berries, and grind them V/ Ny 
in an Alabaſter Mouttar, with E 

foure ounces of Sugar, and a quarter Y \ 

of a pint of faire water,and as much 


1 bj, 
Reſe-water ; & (o boile it en a poſnet o 
with a little peece of Ifrngladſe, and WAR 
(o let ir run thorow a fitte cloth into % 


your boxes , and ſo your may keepir ol 
all the yeer. 


 39.T'o make paſte of Genua of 


G) 147 
a HINCES . 


Take Qu uinces, and pare them, > 
and cut them in {hlices; and bake \' 


IP them in an Ovendry tia an vial 
W pot , without any other juice than 
their owne : then take one pound 


WAY thereof , ſtraine ir, and pur it into a 


ſtone Mortar with halfe a pound of 


MP ſugar 3 and when you have beaten'it 


up to paſte, print it in your moulds, 


HA and dry it three or fonre times in an 


T Oven after you have dravvne bread : 
W and when it 15 thorowly dry and 
\ hardned, you may boxe itzand it will 


WE keep all the yeer. 


31.To make Marmelade of 2 uinces 
67 Damſons. 


* 21h VV you have builed your 
Quinces or Damſons ſuffi- 

W ciently, ſtraine them : then dry the. 
y pulpina pan on the hre ;z and when 
you ſee there is nv warer in it, but 
that it beginneth to bee ſtiffe, then 
S MiXe to pound of ſugar with three 
pound of pulp : this Marmelade 
will bce white Marmelade : and if 
you defire to have it looke with 
C1 an 
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32.To make ſucket of Lettice 
alkes. » 
if 
A 
T abc Lettice ſtalkes, and pill? 
away the outfide ; then parboile W 
them in faire water : then let them & 
itand allnight dry ; then take halfe 
a pitt of the ſame liquor, and a W|" 
quarter of a pint of Roſe-water, i | 


7? , 


and ſo boile it to firup; and when 

your firup is betwixt hot and cold, "1 4 

put/ in your aforcſaid roots, and. let 4 ; 

I them ſtand all might in your firupto 1.) 

make them take ſugar, and then. the I ; 
next WW 


® 4 
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next day your firup will be weake 2- 
gaine : then boile 1t againe, and take 
out your roots, In the like ſort may 
W you keep OrefiFe pils, or greene 
BR Walnuts,or any thing that hath the 
P bitternelle firſt raken from it by boi- 
ie ling in water, 
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{ 23. To candy Nutmegs or Ginger 
WY wmithan bardrocke candy. 


Ake one pound of fine ſugar, 

1 * and eight ſpoonfuls of Rofe- L 
K water , and the weight of {ixe pence. 
$5 of Gum Arabique, that is cleere, 

boile them togerher to ſuch an 
height, as chat dropping ſome there- 

2 of our of a {poone, the firup do rope 
and runne intothe ſmalneſle of an 
haire : then pur it into an-carthen 
pipkin ; wherein place your Nut- 
megs, Ginger, or ſuch like: then 
ſop rt cloſe with a ſawcer, and lute 
it well with clay , that noaire may 
enter : then keep it in a hot place 
three naknacd it will candy 2 

C 2 You 
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You mult breake your Pot with an F 
hammer , for otherwiſe you cannot V, | 

ct out your candy, You may alſo Wd 

b \ candy Orenges orLemmons in like I} 
' ſort, if you pleaſe. q 
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34-To preſerve Orenges,after the 
Portugall faſhion. 


Ake Orenges, and coare them 

on the fide, and lay them in wa-W 
+. ter:then boil them in taice water till W 
* they be tender: ſhift them in the boi... 8 


{ ling, to take away their bitterneſle; 
then t:ke Sugar, and boile it to the 
height of firup as much as will co- 
yer them, & fo put your Orenges in- 
to it, & that will make them take Su- 
gar. If you have 24.Orenges, beate 
cight of chein,til] they come to paſte, 
with a pound of fine Sugar ; then hill 
every one ofthe other (Jrenges with 
the ſame,and ſo boile thein ag2ine in Þ 
your firup : then there will bce Mar- 
melade of Orenges within your Q- 
renges,& it wil cut like an hard egge, | 

35.74 


Confer viny, canting, &c, 


35.To can1y Orenge pills 
FAke your Orenge pills after L 
M they. bee pre eſerved ; then rake 
fine Sugar and Roſe-warer,and boile 
j it ro the heizht of EMANnu Chriſti : 


then draw thorow your Sugar ;then , 

lay them on the bottome of a kieve, 
4 and dry them in an Oven aficr you 
ky ave drawne bread,and they will bec 
Ac candicd, 


— 
. . 


| | i 36.T o preſerve (owcumbers all 
F/\1 the yeere. 


" Ou may take a gallon of faire 
Y water, and a pocele of verjuice, 

and a pint of bay (alt, and © hand- 

full of 2reene Fenncll or Dill : batle 
A it alice, and when'it iscold,pur it 
Wye into 2 barrell, & then put your Cow- 
Hg cumbers into that pickle , and you 
bp il keep them all the yeer, 
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37.T0 preſe rve Broom-capers all \ / 
the yeere. | 


Oile a quart of yerjuice, and an (f 
handfull of bay-Clt, and therein 
you may keep them all the yeer. \ 


38. To colour ſugar-plate with 7 
ſeverall coteurs. : 


Ou may mixe Roſes with your 
fine ſearced ſugar untill the co-þ 
Tour pleaſe you, and ſo thall you'Y 
have a faire murrey colour. Sap-& 
greene muſt bee tempered in alittle 
.Roſe-water , having ſome gumme WV 
firſt diff»lved ,therean , and ſo lay 
it on with a penc1ll upon your paſte 
in apt places. Wuiuh ſaffron you 
may make a ycllow colour in the 
lik: manner , firſt drying and pow- Ji 
dering your (:ftron ; and after it 
hach colourcd the Roſe-water ſuf- W 
ficiently, by ſtraining it thorow 3 
tine linnen. The powder of Cin:- 
mon I 


: 
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WW chem here and. there. In the ſame 
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39-To make Troſſes for the Sea- 
Et it make paſtc of Sugar and Gum 


drag-gant mixed together , the!1 
AX mixe therewith a r-a{onable quan- 
at tity of the powder of Cinamon and 


þ 
j 
'4 


£ Ginger ; and, if yuu pleaſe, a hrtle 


WT Muske alſo, and make it up inro 
g2 ronles of ſeveral] faſhions, pilding 
A manner you may alſo convey any 
v7 purgative, vomit, or other medicine 
{4 into Sugar paſte, 


IU 10.70 make prſte of Violets, Roſes, 
a AMirigolds, Cowſlips,0r Liquorices 


p 
* QHred , or rather-powder the dry 
wy leaves of your flower, putting 


Vj\ thercunto ſome fine powder of 


9) Ginger and Cinamon , anda liutle 
oF Muske, if you pleaſe, mixe them all 
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confuſcdly together : then diflolve 
{ome Sugar in Role-water , and be- 
ing boiled a little, put ſome Saffron 
thercin, if you worke upon Mari- 
golds 3 or elle you may leaye our 
your Saftron :; boile it on the fire 
unto a ſumicient height. You muſt 
alſo mixe therewith the pap of a 
roaſted apple, being fft well dried 
in a diih over a chafting-diſh of 
coales z then poure it upon a tren- KW 
cher , being firſt ſprinkled over 
with Roſc-water, and with a knife 
worke the paſte together. "Then 
breake ſome Sugur-candy ſmall, but 
not to powder , and with Gumme 
dragagant faſten ir here and 
there ro make 1t (ſceme as if it were 
roach candied : cut the patte into 
peeccs of what faſhion you liſt, with 
a knife firſt wet in Roſe-watcr, In 
Liquorice paſte you muſt leave ont 
the pap of the Pippin, and then 
worke your paſteinto dry roules. Re- 
member to ſearce the Liquorice 
thorow a fine ſcarce. Thele roules/ 
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are very good againit any cough 
or cold, 


; 
41. Tomahe Marmelade of Lemmons i; 


07 Qrenges. 


Fake + ten Lemmons or Orenges, 

& boilc them with halfe a dozen 
Pippins, and fo dravy them thorow a 
ſtrainer ; then; take 19; much , Sugar 
as the pulp dqch weigh, and boile 1t 
as you doe Marmelade of Quinces, 
and then boxe tt up. 


=5: 


42.How to candy Nutmegs,Ginger, 
AMace,and flowers jin baife aday, 
with hard or roch candy. 


| Jr yuur Nutmegs 1n ſteep in 
commymon Lee , n2%e with or- 
dinary afhes, 24 hues ; take them 
our, and boile them un faire water 
ml they bee tender, anda teke our 
the Lee : then dry them, and igake a 
firup of double refined SUAar , ad 
a liule Roic-water,, to the height 
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The Art of preſerving, MK 
ofa Mines (iriſh : place this firup fl 
in a gentle Balneo, or ſome ſmall. W# 
heare , putting your Nutmegs intb Of 
thc firup. Note, that you muit skum i 
the ſugar, as it caſteth any skamme, (f 
' before you put in your Nutmegs; 
then, having fugar-candy firſt brui- Wl 


: ſed groflely, and. ſearced thorow 
- of ſeverall bigneſl:, take If 


the ſmalleſt thereof, and roule your I 
Nutmegs up and duynethercin, ei- 
ther in-adith, or upon clcane paper : 
.then ſtove your Nutmegges in a 
cupboard with a chafingdiſh of I 
coales, which muſt bec made hot of IF 
purpoſe , before you ſet them in : if 
and when they are dry enough, dip a 
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them againe 1n freth firup , boiled $ 

' to his height, as before, and reule Y 
them in the groſler ſugar-candy, and. 

then ſtove them agane till they bee I 

hard, and-fo the third time if you 

will increaſe their candy. Note, 

that you muſt ſpend all the ſugar XN 
which-you diflolye at one time with jÞ 
candying of one thing or other, if 
therein Jy 
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Conſerving candying,&c. 


therein preſently, The ſtronger that 
W your Lce is, the better ; and the 
+ Nutmeg, Ginger, &c. would lye in 
/N ſeep in the Lee ten or twelve dayes, 

ay and after in the firup of ſugar in a 
ſtove or cupboard , with a chating- 
diſh and coales one whole weeke, 
and then you may candy them ſud- 
AY denly , as before. Flowers and fruits 
f\ are done preſently, without any ſuch 
q ſeeping or Roving, as before : onely 
they muſt be pnt into the ſtove at- 


7 | 
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ter they are coated, with yonr pow- 
dercd ſugar-candy. And thoſe flow- 

ers of fruits, as they are ſuddenly &# 
done,ſothey will not laſt above two 

or three dayes faire;and therfore on- 

ly to bee prepared for ſome ſet Ban- 
quet. 

34- Cafting of Sugar in party moulds 

of wcod. 


Ay your moulds in faire water 
three or foure houres "_ 


L 


moiſture with a cloth of Lin: en, 
then boils role-water and refined fac 
g2r rogether , but not to any great 
itiffe nefle ; ten POuUre It znto your 
moulds : Ie: your mauilds itand one 
hourc, and thea © ecuily part or 0» 
PI pn the mouids, and take out that 


which you have ca ft. Yeu mayallo 
worke the piſtz, 21ienmmero, 12,13. 


72 into theſe moulds, tirt priniung or 
A preſſing gently a lietle of thc palte 


RT | | 
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you.caſt., then dry up your inward 
| 


into hs one halfe, and aftcr with a 


knife, t taking away the ſuperfiu- 
Qusg edzes, and {0 hk kowile of the 


other halfe : : then preſſe bo:h fdes 
of 1!1c mould together, wy2 or three: 
runes, and after tak: away the creſt 
that will ariſe in the rid deit. And 
'to mike the fides to cleave toge- 
gg ther, you may touch them f\cit-g Ver 
with Gumme dragigant « diftsl v: d, - 
b:fore you preſſe the ſides of the 
mould together, Note,that you may 
corfyey Co mics within, befure you 
cloſ: the fides, You may caſt. oft 
any 


I - 
1h 


Conſerving candying,&c. 


any of theſe mixtures or paltes $ 
Alabaſter muulds, moulded trom 
the lite. 


44-70 mouldoff a Lemmon, Orerge, 
Peare, Nut, .and after to caſt it 
bollew within of Sugar. 


pl 4 wooden platter halfe full of 1 
Find, then preile downe a L a 
mon, Peare, &c. therein to the juſt 
halfe thereof : then temper ſonfe 
burnt Alabaſter wich fatre water,in Q 
a ſtone or copper dith, of the big- 
neflc of a great filver boule, and cal 
this papinto your fand , and from 
thence clap it upon the Lemmon, 
Pearce, &c. preſhiag the pap clolc Ws, 
to 1t. Then after a while take out 
this. halfe part with the Lemmon in 
ir, and parc it even un the mhdes,as 
Neere as you can , to make it reſern-" 
ble the juſt halfe of your Lemmon, 
then make 2.cr 3. little holes in the 
half. (viz.in the edges therot Ylaying 
it downe in the (and again , and ſo 
caſt 
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calt another halfe unto it, then 
cur off a peece df the top of both \ 
your party moulds, and caſt thereto 
another cap in like manner as you 
did before, Keep thele three parts 
bound togerher with tape, till you 
have cauſc ro uſe them + and be- 
fore you caſt, lay them alwayes in 
water, and dry up the water againe, 
before you poure in the ſugar. 
Colour your Lemmon with a lit- 
tle Saffron ſteeped in Rolc-water. 
Uſe your Sngar -m this manner : 
'Boile refincd, or rather double re- 
fined Sugar and Roſe-water to his 
fall height, wig. till by powring 
ſome out of a ſpoone,, it will run at 
the laſt as fine as ahaire, then ta» 
king off the cap of your mould, I 
poure the ſame therein , filing up 
the mould above the Hole, min. 
ſenily dap vn the cap, and preſl: W 
it downe upon the Sugar ; then 
frving it up and downe in your 
hand, turning it round , and 
bringing the neather part ſ>me- \ 
times 
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Conſerving, candying,&e, 
times to bee the upper part in the 
turning, and e conver/o. This is the I 
3 manner of uſing an Orenge , Lem- Bt 
WF mon,or other round mould : but if o | 
&> it bee longas a pigs foot will bee,be- 
ing moulded, then roule it,and turne 
it up and downe long-wayes in the 


RN 45.How to keep the dry pulp of Cher- 
ries, Prunes, Damſons,@& c. 
all the yeere. 


Ou may take of thoſe kinde of 
cherries that are ſharpe 1n taſte 
(eQnere if the common blacke & red 
cherry will not alſo ſerve , having 
in the end of the decoction. a little 
oyle of Vitrioll,oc Sulphar, or ſome yl 

verjuice of ſowre grapes, or juice of 
a Lemmons mixed therewith, to give 
a ſufficient tartneſle : ) pull oft their 
ſtalks, 1nd botle them by themſelves, 
without the addition of any liquor, 
in a caldron or pipkin ; and when 
they begin once to butle in their 
oVVAC 
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The Art of preſerving, 


owne juice , ſtirr2 them hard at the 
hottom with a ſpattle, leſt rhey burn 
ro the pans bottome. They havet 
boiled futhcienily, when they have 
caſt oft al} their Skins, and that the 
pulp and ſubſtance of the Cherrics 
is growne to a thicke pap : then toks 
it from the fire,and [ct 1t coole ; then 


divide the tones and $kinnes by paſ- | 
{ing the pulp only chorov the bot- 
rome of a Strainer teverſ: d, as they 
uſe in Caps fete; ; then take this 
pulp, and ſpread it thin upon gla-, 


ones or cihes,and fo let it dry. 
in the Sunne, or elſe in an Oven 
preſently after you have drawn = 
bread : then lone it from he þ Ie 
or diſh, and k?ep it to provoke the 
appetite, and to coole the ſtomacke, 
in Feyers and ll other hot diſcaſes. 
Frove the ſime in all mannzr of 
fruit, Tf you fearc 2dnſtion in this 
worke , you may finith it in hore 
palneo, 
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46. How to dry all maner of Plus tr 


| Hocins ——_— — &c, 


Ch errics in the Sunne. 


[* it be a ſmall fruit, you muit dry 
them whole, by Taying them abroad 
in the hot Sunne, in ſtone or pewter 


dilhes,on iron or rn" pans,turning 


JAL them os you ſhall ſee cauſe, Bur it 
the Plumime be of any largenefle, flir 
each Plum 6n the one {1de, from the 


top to the botcome z and then lay 
them abroad in the Lunae -: but if 
they be of the biggeſt ſort, then give 
either Plum a flit on each fide 3 and 
if the Sun doe nor ſhine ſuificiently 
during the practice, then dry them in 
In Oven that 1s "2" 
Warine, 


47.How to keep Apples, Penres, 
eQuinces JAracns, 07 c. all 

the zeere, ary. 
Are them, take out the cnare, i| 


al 4 f1: CC them If thi! ne ſlices, 
lay- 
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T he Art of preſerving, 


laying them to dry in the Sunne in 


ſome ſtone or mctalline dithes, or 


\upon a high frame covered with 


coorſc canvas, now and then tur- 
ning them z and{gthey will keepall 
the yeer, 


43.70 make green Ginger upon 
ſirup. 


T Ate Ginger one pound : pare it | 

cleane; ſeep it in red wine and 
vinegar —_— mixed ; let jt ſtand MF 
ſo twelve 


ayes in acloſe yeſſell and 


every day once or twice ſtirre it up 


and dovvne ; then t:ke of wine one 
gallon,& of vinegar a portle : ſeerhe 
all-rogether to che conſumption of a v 

moity or halfe z then take a portle of Ay 
cleane clarified hony, or more, and 
pat thereunto, and let them boile 
well together : then take halfe an 
ounce of ſaffcon finely beaten , and 5 
put it thereto,wvith ſome ſugar if you 


pleaſe. 
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49.T0 make {ucket of grecne \ | 
Walnuts. " 2 


Ake Walnuts when they are no 
bigger than the largeſt haſell 
nut : pare away the uppermoſt green, NM 
but not too deepzthen ſeethe them in 8 
WF a pottle of water , till the water be 
ſodden away : then take ſo much 
F more of freſh water ; and when it is 
I (odden to the halfe , put thereto a 
& quart of vinegar, and a pottle of cla- 
ried hony. 


50.T 0 make conſerve of Prunes 
or Damſons. 


Ake ripe Damſons : put them 
into ſcalding water : let them 
ſtand x while ; then boile them over 
the fire till they breake: then ftraine 

4 out the water: thorow a:colander, 
K and lerthem ſtand therein to coole : 
| then. ſtraine the Damſons rhorow 
the colander, taking avvay the ſtones 


and 
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2 and skinnes : then ſet the pulp over 
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the fire againe, and put thereto a 
good quantity of red wine, and boile 
them wcll to a ſtiffenefl> , ever ſtir- 
ring them up and dowae ; and when 
they be almoſt ſutficiently boiled, pur 
1n a convenient proportion of ſugar ; 
ftirreall well rogether, and after put 


1t1n your gally-pots. 


51.70 make conſerve of Straw- 
berries. 


Irft, ſeethe them in water , and 
then caſt away the water, and 
ſtraine them t then boile them in 
white wine, and worke as before in 
D2mſons ; or elſe ſtrain them, being 
ripe : then boile them in wine and 


Sugar till hey be ſtiffe, 


52.Conſerve of Prunts or Damſons 
made another way. 


TT ke a pottle of Damſons : pricke 
them, and pur them into a pot, {y 
putting & 


I Conſerving, candying, Ec, 


f7.putting thereto a pint of Roſe-wa- 
#/teror winc, and cover your pot : let 
them boile well : then incorporate 


M them by ſtirring ; and, when they be 
WAY tender , let them coole, and (traine CxJ 
#7 them with the liquor alſo,: then take 
We the pulp, and (et 1t over the fire, and | 
| | 


put thereto a ſuthcient quantity of 
Sugar,and boile them to thar height 
or conliſtency, and put it up in gally- 
pot9or jarre glaſles, * 


53.How to candy Ginger, Nut- 
megs, vr any root or 
flowers. 


TT Ake a quarter of a pound of 
* the belt refined Sugar, - or Sugar. © 
candy , which you can get : poyw- 4 
def it : put thereto two ſpoonfuls 
of Rnle-water : dip therein your 
WF Nutmegs, Ginger, roots, &c. be- 
ti ing firſt ſoddenin faire water till 
Hd they bee ſoft and tender : the oft- 
y ner you dip them in your ficu 
ty che thicker the candy will bee, 
| bur 
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The Art of preſerving, - 
but itwill bee the longer in candy» gil 
NZ ing: your firup mult be of ſuch ſiffte- Wi 
MT neflc,as thata drop thereof,being let WM 
N fall upon # pewrter=difh , may con« [i 
F&Y geale and harden, being cold. You 
Ja muſt make your firup in a chating- fg 
i dith of coales, keeping a gentle fire. { 
&y After your firup is once at his full Wl 
f _ x D then put them upon papers Y | 


y:into a ſtove, or in diſhes : E | 
| 
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44 continue fire ſome ten or twelve | 
A dayes, till you finde the candy hard $ 
— and gliſtering like diamonds : you B 
IX muſt diphe red roſe, the gilliflower, } 
&\ the marigold rhe borage-flower,and U 
x all other flowers but once. | 
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3 $4.The Art of comfet-making , tea- 
RNs ching how to cover all kinaes of Mil 
"SN feeds, fruits, or ſpices with Wil 
"A ſugar. Wl; 
\/\ 

£ 2fIrſt of all you muſt have a deep MF 

UN bottomed baſon of fine cleane W 

Sd braffe orlatten, with two eares of WE 
Jy iron to hang it with two ſeverill 

* . cords 


l M1 
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Cobets canaying, &c, 


&3 cords over a baſon or cacthen pan 
# with hot coales. 
You muſt alſo have a broad pan 
{ to put aſhes in, and hot coales upon 
R them. 
You muſt have a cleanc latten ba- 
P fon to melt your ſugar in , ora faire 
| braſen skillet. 
You muſt alſo have a fine braſen 
$ ladle, to let run the ſugar upon the ' 
F ſreds. 
You muſt alſo have a braſen 
flice, to ſcrape away the ſugar from 
K the hanging baſon if neede re 
| J quire. 
Having all theſe neceflary veſ- 
> ſels and inſtruments, worke as fol- 
z Loycth, t 
Chooſe the whiteſt, fineſt , and" 
1 hardeſt ſugar, and chen you need CL 
”f not 'to clarifie it , but-beace it only \/ 
Ws into fine powder, thati it e may my 
. the ſooner; 057 
Bur firſt make- all your ſeeds verys 
clean, and dry them ir. your hanging. 
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Thee Art of preſerving, 


T ake, for every two pound of Su- gif 
gar,a quartcr of a pound of Anniſ- Wy 
ſeeds, or Coriander-ſ{ccds, and your 
Combs will be great cnough : and if | 
you will make them greatcr, take 
halfe a pound more of Sugar, or one | 
pound more, and then they will bce Wt 
faire and large, . 

And halfc a pound of Anniſ-ſeeds 
With two pound of Sugar, will make 
fineſnall Comfits. -M 

You may alſo take aquacter and a WE 

 halfe of Anniſ-ſceds, and three E 
pound of Sugar , or halfe a pound W 
[N of Anniſ-ſeeds, and foure pound: 
x4 of Sugar, Doe the like in Cortander- 
Je ſecds, 
Melt your Sugar inthis manner : il 
/ viz. Put three pounds of your: 
\ powder-ſugar into the Baſon, and 
Ny one pint of cleane running water Wl 
te thereunto: ſtirre it well with ali 
braſen ſlice, untill all bee moiſt and 
\\ well wet : then ſet it over the fire, 
+ {3 without ſmoake or flame, and melt 
3 it well, that there bee no whole 
e's 5 eriſty 
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Conſerving, candying, &c, 


| pril'y Sugar in the bottome, and 


et it ſeethe mildly, untill it will 
s ftreame from the ladle like Tur- EC 
lo | pentine , with a long ſtreame , and 
MIA not drop : when it is come to his 
A decoftion, let it ſeethe no more, 
& but keep it upon hot embers, that it 
1; {8 may runne fromthe ladle upon the 
ſeeds, 
8 To make them ſpeedily , Iet your 
\ 8 water bee ſecthing hot, or ſeething, 
IR and put powder of Sugar to them: 
$ caſt on your Sugar boiling hot : 
: " } have a good watme fire under the 


W hanging baſon. 
Take as much water to your Sugar 
as will diflolve the ſame, 
Never sFim- your Sugar, if it bee 
on} IN cleane and fine. 
Put no kind of Starch or Amylum 
to your Sugar, 
14 WRT Secthenor your Sugar too long : 
@ for that will make it black,ycllow,c Or 
| rawiny, ) & 
Move the ſcedes in the hanging 


© baſon" as faſt as Hp can or may z \/ 
7 when NÞ 
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AY The Aft of preferving,” 
ſ9 when the Sugar is in caſting, | 
At the fr coate put on A one Wi 
halfe ſpoonfull with the ladle, and þ 
all ro moye the baſon, move, ſtirre til 
and rubþe the ſecdes with thy lekt 
hand a pretty whule , for they-will {| 
take Sugar the better, and dry them Wl 
well after every coate, W 
Doe this at every coate, not onely 
q 1n moving the baſon , but alſo with 
IS the ſtirring of the-Comfis with the 
left hand, and drying theſame, thus 
doing you ſhall, make. good ip 
in the making : as, 4n every thrgeh 
houres you may make three pound & 
Comfits | | 
And as the Comfirs doe ingreale 
in-greatnefle, {a. you may takemore, 
Sugar in your ladle to caſt, on, Ruth 
for plaine Comfits, ler your Sugar 
bce of alight decoftion laſt, aud of MW 
a higher deco@tion firſt,and not too 
wn hot. | 


IP 31.103 
For criſpe and ragged Comfis,) | 
make your ſugar of 2 high, decoti- 
on , evcn as thigh as it may; ran. 
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1h from the ladle, and let fall a foot 


. 
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Iy bc. Alſo the 
[97 mach of the Sugar as they will upon 


Y high or more from the ladle, atid 
the hotter you caſt in your: Sugar, 


will your Comtirs 
fits will nut rabe ſo 


the more ra 


a light deco@ion, and they .will 


s keep their riggedneflc long. This 


high decuRtion muſt ſerve far eight 


F or ten coates inthe end of the Work, 
# and put un art every time but ane 


ſpoonfull ;; and+-have a 'bght hand 


8 with your baſan,caſting on but lictle 


Yugar. 
A quarter of a pound of Corum 


| | \ der ſceds, and three pound: of Sugar 
MAS will make great, hwge., and bigpe 


Comtts; 
Sec that you keep your Sugar 


$ alwaycs in __ temper in the ba» 


& (on, that it 
Wh or gobbers and if your Sugar bce 


urne n2t into lumpes 


g at any: time too high boiled, pur 


in aſpoontull or two of water, and 


keep it wartly with the ladle , and 


19 
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let your. fire alwaics bee without 


D 3 ſmoake 


l 
| | 


REDERERg 


The Art of preſerving, 


ſmoake or flame. 

Some commend a ladle that hath \ ( 
a hole in it to let the Sugar runne i 
thorow of a hei but you may Wi 
make your Comites n their pertect ON 
forme and ſhape, onely with a plaine 
ladle. ( 
When your Comfits bee made, ſer 
your dithes with ycur Comfirs upon 
papers in them , before the heate of 
the fire, or inthe hot Sunne, or in| 
an Oven after the bread is drawne, 
by the (pace of. an houre or' two, 
and this will make them to bee very 
white. Al 

Take a quarter of a pound of W 
Anniſ-ſceds, and two pound of 
Sugar, and this proportion will alt 
make them very great : and even 
a like quantity take of Carroway- ji 
ſeed, Fennell- ſeed , and Curiander- 
ſeed. | 

Take of the fineſt Cinamon, g 

and cut it into pretty (mall ſticks, f 
being dry, and beware you wet it g 


not : for that deadeth the Cina- 
mon : 


DRE ICE 


[ 


ARES ESRIESOY 


4 . p | 
Wa Conſerving, candying, &c. 
mon_: And then worke as in ther 
th WOO comfics. Do this with Orenge rindes 
ie 8? likewiſe. 


Worke upon Ginger, Cloyes,and 


1 
> 0 a) Almonds,as upon other ſeeds. 


ne IN The (ſmaller that Anniſ-ſeed com-« | 
WF firs be, the fairer, the harder, and fo 
ct HT in all o:her. 
n 0 Take the powder of Cinamon, Ne 
IF two drammes ; of fine Muske, dil- 

in WY? folved in a little water , one ſcrn- 
e WIT ple : mingle theſe all together in 
v, 8/9 the hanging Baſon, and caſt them 
ry WAL upon Sugar of a good decottion, 

8} Then , with thy [ef hand , move | 
of lg it to and fro, and dry it well : doe 
of WIAF this often , untill they bee as great | 
Il I as Poppy-ſceds ; and give in the 
n WM end three or foure coates of a light 
Yi N decoction , that they may bee round 
r- Wi} gy 20d plaine : and with an high de- 

Wl fy cottion,, you may make them ; 
n, criſpe, 
Sy You muſt have a coorle ſearce 
it o&/ {8 made for the purpoſe with haire, 
- WM 13 or with parchment full of holes, to 

' D 4 
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| The Art of preſerving, MY 
part and divide the comfits into ſc= 
verall ſorts. "..- 
To make paſte for comfits, Take | 
finc grated bread faure ounces, fine I 
cle& Cinamon powdred halfe an 6 
ounce , of fine Ginger powder one f 
dramme , Saffron powder, a little; 
white Sugar tvyo ounces, and a few 
ſpoonfuls of Borrage-water , ſeethe 
the water and the Sugar together, 
and put to the Saffron, then firſt þ 
minzle the crummes of bread , and 
the Spices well rogether , dry them, & 
pur the liquor ſcatding hor upon 
the Ruffe, and being hot, labour V 
t with thy hand, and make balls 
or orher formes thereof , dry them, 
aftd cover them as comfits, : 
Coriander [ceds two ounces, dn- Y 
gar one pound and a halfe , maketh 
very faire comfhits, \ 
Anniſ-ſceds three ounces , Sugar 


halfe a pound , of _- 


| 


| 


ounces, and Sugar ſixe ounces , will 
make tire comnts, 


Every dramme of tine Cin2mon 
will 
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d Conſerving,candying (fc. 
a7 will take at the leaſt a pound of ſu- 
gar for biskets, and likewiſe af ſugar 


1} 
AF mon wil | 
I Yhof finc powdcr.{earced, after it is well 
W bcatcn. 
| 8% Sugar powder one ounce will take 
| at the leaft a pound of ſugar to make 
a your biskets faire. 
= - Carrowaigs will be faireat twelve 
KF coates. 
= , Putimo the Sugar a little Amy- 
AL lum diffolved for trye or fixe of the 
AY leaſt coares , and that will make 
oy them exceeding criſpe :; and, if you Ih 
NF put roo. much Ajaylum onStarch: to yf 
a the Comfirs which, you, would hays 58 
ſ crilpe.,, ic will make them flat and fe 
ſmooth. | e 
4 In any other confe@ion of paſted \/ 
oF Sugar, mixed viith Gum dragagant, 1/ 
= put Do kinde of Amylum: beware ; 
h\ of it ,. for is will, make the worke. 


' 
) clammy. by 


t 
| 6 'L9-make ced comfits, ſeethe three-- 
i F Ds 


- 
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The Art of preſerving, b 4.3 
or foure vu nces of brazcll with a lit= Wi 
tle water: rake of this red water four 
{poonfuls ; of Sugar one ounce, and 
boile it to his decoRion : then give 
fixe coats,and it will be ofa good co- 
lour ; or ele you may tarne {o much 


s 2x, w_ | - | . ”Y 
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wat:r with one dramme of turnfule, 


doing as before. 
To make green Comfits, ſeethe (u- 
gar with the juice of beers. 


To make them yelloyv, ſeethe ſaf- 
fron with ſugar. 
Inmaking of comfits,alwaies when 
the water doth ſcethe , their put in 
your Sugar-powder, and let it fcethe 
a little, untill i bee cleane diflolved, 
and boiled ro his perfe& decoction, 
and that the whitenefle of the cotour 
be cteane gone : and if you let it ſet- 
tle,you ſhall (ce the Sugar ſomewhat Eþ 
cleere. | 
For biskets,take two ſpoonfuls of 
liquor ; of Sugar *fearced in a coorſe Fa 
fearce one dramme 3; and of Sugar- 
powder, to bee molt and caſt, one 
ounce, This done, will make the 
biskets Þ 


_- #/w_w > OY WY 
| C onſerving,candying ,& Cc. 


Y-biskets ſomewhat faire, and ſome- 
W what greater than Poppy-ſeeds. 
Aliter. Take Sugar-powder foure 
drams Sugar to caſt, toure ounces, 
\ with liquor ſufficient : lay guld or 
filver on your comfits, 
Every dram of Sugar-powder will 
take an ounce of Sugar to bee calt 2 


——— _ — — 


pound , Sugar three pound ; Corian- 
R der-ſceeds halte a pond : Sugar three 
WM drams, will make faire corats, 

> For Bisk:ts, Anniſ-lceds halfe a 
W pound ; Fenneli-ſeeds a quarter of 
$ 3 pound ; and Sugar,two pound ſut- 
K ficeth. 

$\ - InGx or cight of the laſt coats put 
fin two (ponntuls of Sugar very hot, 
FF tomake them criſp. 

To one pound of Sugar take ning 
Is cunces of water. 


» 
> 


eight drams make one ounce. 1 o thus 
F much powder for biskets, take halfe 
2 pound of Sugar to caſt thereon, 
| Coriander-ſceds a quarter of a 
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The Art of preſerving, 
55.To make a culiiz as white as ſnow, \ 
and in the nature of gelly. 43 |& 
Ake a: Cocke, ſcald, waſh and 
draw him clean,ſeethe 1 it1n whate 
wine or Rhenifh wine: ſcum itclean, 
clarifie the broth after it 1s firained, 
then take a pint of thicke and ſweet 
creame, ſtraine that ro your clarified C| 
aa, broth , "and your broth will become 
exceeding faice andd white : then take 
powdered ginger, tine white {agar & 
roſc-water,ſcething'your cullis when 
ou ſcaſon it, to make it take the co- 
_ the better. 
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56,T 0 make wafers. 


T Ake a pint of flower, put intoit © 
a little creame with two yolkes Vy 
of eggesand alittle Roſe-warer, with 
* latte fearced Cinamon and Sugar, 
worke them all together , and bake % 
the paſte upon. hot Trons,” 
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57.To make Almond Butter. 


_—_ your Almonds,and beate 
Dis as ineasyoucan with faire 


Fboile them with Roſc-water, whole 
Mace and Anniſ-ſceds, till the ſub- 
F ſtance be thick: ſpread it upon a faire 
clorh, dreining the whey Trabl it, af» 
ter let it hang in the ſame cloth 
ſome few houres, thea {traine ir,and 
\ Caſon it with roſe-water and ſugar. 
58. A white gelly of 
Almonds. 


Ake Rofe-water , Gurnme Dr:- 
gagant. diflolved , or Ifinglaſl: 
9; alved , and ſome Cinamon 
0 | exolſely beaten, ſeethe them all to- 
k vether , then rake a pound of ALE 

| monds , blanch and beate them 
| ne with a lirtlefaire water , dry 
q them in a Faire: cloth. : and put 


your 


1 
" 
« 


"water , two or three honres, then 
Efraine them thorov: a linnen cloth, 
Il 


The eArt of preſerving, þ 
your water aforeſaid into the Al- 
'4 


monds , feethe them together, and 
ſtirre them continually , then take 
them tram the fire, when all is boiled 
to a ſurhicient height, 


$9-T'0 make Leach. 


Eethea pint of creame, and in the 
icething put in ſome diflolved 
Ifnglafe, Rirring it till ir bee very 
thicke, then take a handfull of blan- 
ched Almonds, beat them, and put 
them in a diſh with your Creame, 
ſeaſoning them with Sugar,and afcer 


{lice ir, and diſh it, 


60, Sweet Cakes without either 
Spice or Sugar. 


Yerape or waſh your Parſneps 
cleane, ſlice them thinne, dry 
them upon Canvas or Net-worke 
frames, beat them to powder , mix- 
ing one third thereof with two 


thirds 


ESIXEESHESRSCDY 


| 
E1. Roſes and Gilliflowers 


\4 kept long. 
F FIOver a Roſe that isfreſh, and in 
che bud, and gathered in a faire 
F-day afcer the dew 1s aſcended , with 
& the whites of Egges well bearen, and 
NM preſently ſtrevy theron the fine pow- 
If der of ſearced Sugar , and pur them 
ty pin Faced pots. {erting the pots 1n 
F a coole place mſand or gravell : with 
& a fillipat any time you may ſhake of 


\ this incloſare; 


'F 62.Grapes growing all the 


IR ARASECTS | - | 
PESEOSSTOBOES 
'\ yeere. 


Conſerving Candying,& ec. 

fl thirds uf fine wheat flower : make up 

W you rpaſte into coates, and youſhall 

Y find them very lweer and delicate. 

"IN gylle a Vine ftalke thorow a 
Basket of earth in ' December, 

I} which is likely ro - beare Grapes, 

& that 


T 
, 
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The eArt of preſerving, | 
YI that yeere , and when the grapes are 
AF ripe, cut off the ſtalke under the baſ.. 
ket (for by this. time it hath taken 
root) kcepe the basket in a warme 
place, and the grapes will continue 


freſh and faire a long time upor the 
Vine. 


62. How to dry Roſe leaves, 67 any 
other ſingle flower without 
wrinkling. , 


F you would performe the {ume 


well 1n roſe Teaves, you muſt1n role 
time make choiſe of ſuch roſes as & 
are ncicher in the bud, nor full 
blowne (for theſe have the ſmuo- 
theſt leaves of all other ) which, you 
muſt eſpecially cull and chuſe trom 
the reſt : then take right Qallis ſind, 
waſh it in ſume change of waters, 
and dry it thorowly w-1l, either in 
an oven. or ia the ſunne ;z and having 
\ thallow,ſquare'or long boxes of four, 
8 five,or fixx inches deep,make firſt ag 
5 even lay of (and un the butram, upon 
| which 


4 

Conſerving, candying,@&c, "6; 
which lay your Roſe leaves, one by 
one (ſo as one of them touch o= 
I ther) till you have covered all the 
ſand, then ſtrow: ſand upon thofe 
leaves, till you have thinly cove- 
red them all, and then make anether 
lay of leaves as before, and 15 lay 
upon lay, &c. Set this baxe in ſome 
warme place in a hot ſuany day, 
(and commonly in two hot ſun- 
ny dayes they will bee thorovy 
dry ) then take them out carefully 
with your hand without breaking. 


Keep theſe leaves in Jarre glaſfles, 
bound about with paper , neere a 


_ 


chimney , or ſtove, for feare of re- 
lenting. I finde the red Roſe leafe 
beſt to be kept in this manner ;alſfo 
take away the ftalkes of panſhes, 
ſtocke-gillitlowers, or other ſingle 
flowers, pricke them one, by one 
in ſand, preſſing downe their 
lzaves ſmyorh wich more ſand 
lad evenly upon th:m. And thus 
- [you may have Role lenrves, and 
| other flowers to Ivy about your 
; barons, 


. —_— ———— 


baſons, windowes, &c. all 
ter long. Alſo this ſecret is 


he may dry the leafe of any 


6mples which he defirech, 


64.Cluſters of Grapes 
till Eaſter, 


SIO SIO SBI, 


ry cluſter, placing an A 


then renewing thoſe A 


withia a Prefle or Cupboard which 


SE OICIETT 


The Art of preſerving, 


quifite for a good Simpliker, becauſz 


this manner . and Jay it,being dry,m 
his Herball, with the ftrmple which 
it repreſenteth, whereby he may eafi- 
ly learne to know the names of all 


| Hino of Grapes, hanging up- 
Noon lines within a cloſe 

will laſt till Eaſter, Tf they ſhrinke, 
you may plumpe them up wich a 
litcle warme water before you cate 
them. Some ule to dip the ends 
of the ſtalkes ficit in pitch : (ome 
cut © branci oft the Vine with eye- 


they rot ;'and after hanging them 


each end of the branch , now and } fi 
pples ig 


the win- 
very re- 


herbe in 


Prefle, 


1 


pple at 


——_ 


would 


SI 09 


OED ZCBSIbEC 
Conſerving, candying , ec, 
I would ſtand in ſuch a roome (as I 
P ſuppoſe) where the grapes might not 
$ freeze : for otherwile you muſt bee” 
if farced now and then to make a gen- 
id cle fire in the roome, or elle the 
17 grapes will rot and perith. 


\ plumpe and freſh. 


Ake a lay of the dry ſtam- 
| Ms;ings of Crabs when the ver- 
g* juice is preſled from them, cover 
M that lay with Walnuts, & upon them 
a5 make another lay of —_—— and 
ſo one lay upon another till your 

& veſlell be full wherein you meane to 
keepthem, The Nuts thus kept will 
pill as if they were new gathered 

from the tree. 


; 
| « 65. How to keep Walnuts along time 
| 
| 
| 


66. An excellent conceit upon the 
kerncls of dry Falnuts. 


Ather not your Walnuts before 
they be full ripe,keep chem with- 
our 


The Art of preſerving, 


Gut any art until] New-yceres tide, 
then breake the ſhells carefully, fo 
as you deface not the kernels : (and 
therefore you muſt take choiſe of 
ſuch Nuts as have thin ſhels) what- 
ſoeyer you finde to come away eaft- 
ly, remove it : ſttep theſe kernels 
in conduit water forty eight houres, 
then will they ſwell, and grow very 
plumpe and faire , and you may pill 
them cafily, and prefent them to a» 
ny friend you have for a Nevw-yceres 
gift : but being pulled, they mult b:c. 
eaten vvithin rwo or three houres, 
or elſe they loſe their whitenefle and 
beauty; bur'unpilled they will laſt! 
two or three dayes faire and freſh. 
This of a kind Gentlewoman, whoſe 
Skill I doe highly commend , and 
whoſe caſe I doe greatly pity ; ſuch 
are the hard fortunes of the beſt wits 
and natures in our dyes, | 


4 


67. How 
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:67,How to keep Quinces in a moſt V 


' excellent manner. 


f 
| Ake choiſe of ſuch as are ſound, * 
N and gagered ina faire, dry and * 

; Y ſunny day,place them in a veſlell of 
s wood , containing a firkin or there- * 
L | \\ about , then cover them with penny 
8 ale, and (let them reſt: and ifthe li-/ 

PF quor carry any bad (cum, after a day 
P or two take it off: every ten ur twelve 
s dates let out your penny ale at ahole 
{.in the bottom of your vefic]l,ftop the 'F 

© hole, and: fill ir up agarne with freſh” 

J/ penny ale : you may have as much for 
; (6 41 pence ara time-as will ſervefor- 
L this purpoſe, . Theſe Quiaces being 
{ baked ar Whitſontide, did cafte more | ( 
F daintily than any of theſe which are Þ 
| 1h © kept in our uſuall decodtions or 
3 F pickles, 
| Ii Alſoif you take white wine Lees 7 
| that are neat (but then T fteare you” 
| \ muſt get them of the Mzrchanr;'for <> 
© your Tavernes do hardly aftordany) \/ 
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The Art of preſerving, | 


you may keep your Quinces in them 
very faire and freſh all che yeere, and 
therein you may allo keep your Bar- 
baries both full and faire coloured, 


68 Keeping of Pomegranats. 


Ake choiſe of ſuch Pomgranats 

as are ſound, and not prickt, as 
. they terme it, lap them over thinly 
with waxe, hang them upon nailes, þ 
where they may touch nothing , in 
ſume cupboard or cloſet in your bed. 
chamber, where you keep a continu= 
all fire,and every three or foure daies 
turne the under fides uppermot : 
and therefore you muſt to hang them 
in packthreed, that they may have a 
bow knot at either end; This way 
Pomegranats have been freſh till 
Whitſontide, 


69.Preſerving of Articl.okes. 


Ur off the ſtalkes of your Arti- | 
chokes within tywo inches of the 


Conſerving, candying, Ec. 


Apple ; and of all the reſt of the 
I talks make a ſtrong decoction, {li- 
I cing them into thin and ſmall pieces, 
W and keep them in this decoction : 
I when you ſpend them, you mutt lay 
9 them firſt inwarme water, and then 
in cold, to take away the bitterneſle 
8 of them. This of M.Parſons,that ho- 
WM neſt and painfull practicer in his pro- 
WR feſlion, 
In a milde & warm winter,tbout 
FE 2 moneth or three weckes bcforc 
P Chriſtmas, | cauſed great ſtore of Ar- 
i tichokes to bee gathered with their 
Wd Ralkes in their full length as they 
& grew : and, making firſt a good thick 
j lay of Artichoke leaves in the bot- 
s tome of a great and large vellcll, I 
d placed my Artichokes one upon an- 
other,as cloſe as I could couch them, 
covering them oyer of a pretty 
thicknefle with Artichoke leaves: 
thoſe Artichokes were ſerved in at 
my Table all the Lent after,- the: 
apples being red and ſound , onely 
the tops of the leaves a little 
vaded, 


1 
y 
| 


The Art of — 
vaded, which I did cut away, 


70.Fruit preſerved in pitch, 


Fy Yarberrice, thatdoe ſomewhat ff 

ceſemble blacke Cherries, called 

F, 1 Latine by the name of Solanum 

# lethale, being dipped in molten 
pitch, being almoſt cold, and before 
it congeale and harden againe, and ſo 
hung up by their ſtalkes, will laſt a & 
whole yeere. Probat per? M. Parſons 
the Apothecary. Prove what other 
fruits will alſo bee preſerved in this 
manner, 


71.To make Clove or Cinamon 
| Sugar. 
\'Y! 
TRI pieces of fugar in cloſe boxes ÞPIR 


amonegft Rickes of Cinamon, | | 


a - purchafe both the taſte and ſent of 7% 4 


d 

t 

Cloves, &c. and inſhort rime it vill Al | 
Y /N . thedpice. Probat.in Cloves, 


M4. 
4. 
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Conſerving, candying, &c, 


72.Haſell Nuts kept long. 


om—_ of great yeeres and expe- \ 

- Irience aflured me,that Nuts may | 
be kept a long time with tull kernels, 
by burying them in earthen pots well 

| ſtopt a foot or two inthe ground; 

E they keep beft in gravelly or ſandy 

F places. But thele Nuts I amlure 

© will yeeld no oyle as other Nuts 
will,that wexe dry in the ſhels with 


8 long keeping. 


7 3.Cheſnuts kept dll the 
yeere. 


Fter the bread is drawn,diſperſe 

W £Yyour Nuts thinly over the bot- 

W tome of the Oven, and by this means 

the moiſture being dried up, the 

$ Nuts will laſt all the yecre : if at 

$ any time you perceive them to re- 

$ lenr,put them into your Oven agnin, 
| as before, 


oY 


E SECRETS 


”— > , 
on a F 


(4 18 


—_— 


1 2 
1.How to make true ſpirit of 
Wine. 


PA Ae the fineſt paper þ 
you can get, or elſe \ 
Pe m ne V 1rgin-parch« v9 


- 


AV z ſtraine 1t very 
SA ri2nt & Rite over the 
glafſe body , Wherein 
you put your Sacke,] Malmfieor Muſs 
k 3 dinc 5 oylc the paper or Virgin- 
parchment with a pencill, moiſtened 
in the oyle of Ben, & diſt:11 it in Bal- 
neo with a gentle fire , and by this 
meanes you hall purchaſe onely the 
true ſpirit of Wine. You fhall not 
haye above two or three ounces at 
the moſt out of a gallon of Wine, 
which aſcendeth in the forme of a 
cloud, 


| ES EEE 


SIPS BOS 
' Secrets in Diſtillation, 


cloud, without any dew or veines in 
Wrhe helme : lute all che joynts well in 
W this diſtillation. This ſpirit will ya- 
Tiſh ia the aire,ifthe glaſs ſtand open, 


2.How to make the ordinary ſpirit 
of wine, that is [old for foe 
ſhillings and a noble 


' a pint. 
| pUr Sacke Malmefi:, or 31uska- 
NS dinc into a glafle body, leaving 
Fone third or more of your gl ale 
1 $empty,ſer it in balneo,or in a pan of 
IB ahes, keeping aſoft and oentle hre : 


kaw no longer than til] all or moſt 
A part will burne avv ay , Which you 
may prove now and then, by ſetting 
a ſpoonfull thereof on fire with 2 
(paper, as it droppeth from the noſe 
r pipe of the helme: & if your ſpirit 
thus drawn hath any phlegme there- 
n,then rectific orre-diftill that ſpirit 
gaine ina lefler body,or in a bolt 
feceiver in ſtead of another body, lu- 
Fting a (mall _ on -_ top of the 
Eos 


C 
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Secrets tn Diſtillation, \ 


ſteele thereof, and ſo you ſhall have 

a very ſtrong 5 ſpirit: or elle for more 

expedirion,duſtill five or ixc gallons 

of wine by Limbeck ; and thar ſpirit h 
which aſcendeth afterward, re-diſtill C| 


in elaſle, as before. \ 


\/ 
T{till with a gentle heat, either in UN 
Balneo, or athes, the ſtrong and 

ſweet water , Wherewith you have | 

drawne oyle of Cloves, Mace, Nut- 

megs, Juniper, Roſemary, &c. after 'L 

it hath ſtocd one moneth cloſe ſtopt, Ul: | 

and ſo you thall purchaſe a moſt de- oy 
licate ſpirit of each of che ſaid aro- it 
maticall bodies, 


3 Spirits of Spices. 


4+ Spirit of wine. taſting of 
what wegetables you 


pleaſe. 


Aceraze Roſemary, Sage, 
ſwcer Fennell-ſceds, Marjo-. 3 
ram, Lemmon, or Oreage pils, &c, Wn 
12 W 


<> 

- 

r 4, 
E 


 FOSSYODE ARETALD 
. * 


Secrets in <_— 
in ſpirit of wine aday or two, & then 
diſt] ir over againe, unlefle you had 
rather have it 19 his proper colour : 
for ſo you ſhall have it upon the firit 


d infuſion without any farther diſti]la- 
| tion : and ſome young Alchimilſts do 
{ hold theſe for the true ſpirits of ve- 
| petables. 


" 5. How to make the water,which is 
uſually called Bulme-warer: 


T2 cyery gallon of Claret wine, 

put one pound of greene balme. 

lip that which commeth firſt, and 

MW is clecreſt,by ir ſelfe : and the ſecond 

L and whkices ſort, which is weakeſt & 

Ws commeth laſt, by it ſelfe : diftill in a 

Ml pevvter- Limbecke luted with paſte 

Wl to a brafle pot. Draw this in May or 
a June, when the herb 15 in lis prime. 


. 


; ; 6. Ruſa-ſ(olis. 
Ake of the herbe Roſ2-ſolis, 


Mu : Mo. 
gathcred in July , one gallon, 


POSI CES BOHOBh 
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Secrets in Diftil lation, 
picke out all the blacke moats from uh 


the leaves ; Dates, halte a pound ; N 
Cinamon, Ginger, Cloves, of each WM 
one ounce z grains, halte an ounce; 
fine Sugar, a pound and a halte ; red Q 
Roſe-leaves, greene or drycd, foure 
handfuls : ſteep all theſe in a gallon 
of good Aqua compoſita, ina glafle B 
cl-tc topped with waxe, during 
tyenty dayes ; thake it yell toge- 
ther once eycry two daycs, Your 
Sugar mutt be powdred, your ſpices 
bruiſed onely , or groflely beaten; 
your Dates cur in _ {lices, the 
Rones taken away. If you adde two 
or three graines of Amber-greece, iv 
and as much Muske in your glafle, WW - 
among the reſt of the ingredients, ll. 
it will have a pleaſant [mel], " Some x 
adde the Gum Amber, with Corall ** 1 
and Pearle tincly powdred, and fine \/ 
leafe-gold. $ome uſe to boile Fer- JV 
dinando-bucke in Roſe-water , till 76 
they have purchaſcd a fire, deep Atl 
crimſon colour : and when the ſame go 
is. cold, they colour their Rola-ſulis / 
and I 


, | 
Up 
EI 
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V!; 


and A 1ua Rube therewithe 


7. Aqua Rubeas 


TA ke of Musk Gixe graines/of Ci- F 
\ namcn and Ginger, of each one | 
P ounce;white [ugar-candy,onec pound: 
W powder the Sugar,and bruiſe the Tpi- EX 
ſ ces grofly : bind them up in a cleane Mo 
WM linnen cloth, and put them to infuſe 
Wl in a gallon of Aqua cempoſita, ina 
E glafſe cloſe opt twenty toure hours, 
17 ſhaking them togerher divers tines : 
Afi then put therero of Turneſvle one 
It dramme:ſultcr it to ſtand one houre, 
AF and then ſhake all together : then, 
A, if the colour like you atrcr it 1s ſet- 
WW tlcd.poure the cleereſt forth into an- 
Wl other glafle : but it you will have it 
| deeper coloured , Cutter it to worke 
© longer upon the Turnſole, 


\ 
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Secrets in Diftillation, 
8. Doffor Steven's Aqua 191 


compoſutd. Y'ﬀ 


- 


Ake a gallon of Gaſcion wine, of C x 
Ginger , Galingale, Cinamon, if 
Nutmegs and graincs, Anniſ-ſceds 4 i 
Fertnel-tceds, andCarror: ay-ſceds, of OW 
each a dram; of $ ge, Mintsgred Ro- \, ; 
les ;Thyme, Pellitory Roſcmary,wild 0 
Thyme, Camomil, Lavender, of cach ( 
a handfull: bray the ſpices ſmall, and y i 
bruiſe the herbs, letting them mace- U £ 
rate tyvcl ye houres, ſtirring 1 it now & WW 
then , then diſt: 11 by a Limbecke of Fr 
pewrer,keeping the firſt clecre water i # | 
that commeth,by it ſelte, and (o ltke- WR C 
wiſe the ſecond. You {hal dravy much $88 
about a pint of the betcer (ort from W L 
evcry gallon of wine. f: 
q / 


9. tiſque-bath, or Iriſh 6 
Aqua vite. 


TO every gallon of good Aqui Wh, 


compoſits , put two ounces s 1 
(py 
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I choſen Liquorice brwſed , and cut 
I into (mall pceces, but firſt cleanſed 
from all his t:lth, and two ounces of 
I Anniſ-ſceds that are clean and brui- 
(ed : let them niacerate five or (1xe 
d daycs in a wooden veffell, ſtopping 
the ſame cloſ-, and then draw off as 
much as will run cleerc , diffulving 
in that cleere Aqna vite five or fixe 
fpoonfuls of the beſt Malafloes you 
can ger (Spamih Cute.it you can ger 

it, is thougnt better than Malaſlves 
I then! put this into another vefſcll ; 
and after three or fuure dayes (rhe 
more the better) when the liquor 
0 hath fined tt ({clr2 , you may uſe the 
t fame: ſome adde Dates and Raiſins 
of the Sunne to this receipt z thoſe 
Wl grounds which remaine you may re- 
ll diſtill, and wake more Aqua compo- 


\ q [ita ofthcm,and of that Aqra Compo- V4 


q lf ta you may make morc Lique-bath. 
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19. ClIn4amon-watcr. vl 

Ws / 

| = '\ a 
Aving a Copper body cr Brafle gall 
pot that will hold twelve gal- (1 (7 
lons,you may well make two or three BW 

gallons of Cinamon-water at once, (yl 

Put into your body over-night fixe Dll | 

gallons of conduit-water , and two al 


I, 
{ 
ay "op Vii 
> gallons of (pirit of wine, or, to ſave Val 
3 charge,two gallons of fpirit draywne Cf 
from wine lees, Ale,or lovy Wine, fix th f 
pound of the beit and [a;geſt Cina» Cþ \ 
mon yuu can get, or clic eight pound KI 
of the ſecond fort well bruiſed , but \ | 
not bearen into powder : late your Fall 
Limbecke, and begin with -a good A 
fire of wood and coalcs, till the vel- Uþ \ 
} 


ſe] begin ro diftill ; then moderate \/ , 


your fire, io as your pipe may drop a- \ 


| pace,and runne trickling into the Re» 
| Mo but blow not at any time. It 


l 
' 
| 


x 


helpeth much hercin to kcep the was 
ter 11 the Bucket not too hor, by of- 
ten 
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ten change thereof : it muſt never be q 


\r W (o hot, but that you may well endure 

Wi your finger therein, Then dividC in- 
a quart glaſſes « he ſpirit which firſt 

Mi aſcendeth , ad wherein you hnde 

Ie cither no taſte, or very (mall taſte of 
he the Cinamon, then m: y you boldly, 
ap afrcr the ſpirit once Ling ro 
Ml come {trony of che C inamon, dravy 
oll untill you have gotten at the leaſt 
ON" : oallon un the Receiver, and. 
Wi then divide often . by hatte pintes, 
and. quarters of pints, Icit you 
Ml Love to0 long : which you thall 
Wh know by the faint taſte and 
milky colour , which - dittilleth 
to the end : this you nutt novy 
and then taſte in a ſpoone. Now 
when you have drawne fo much 
as you tinde gpod , you may adde 
thercuno fo much of your (pirit 
that came be fore your Cinamon- 


| Vatcr 5 as t! 1C (ime yvill well | veare, 
IICowhich you muſt ftiade by your taſte, 


But it your (pirit and your Cina- 
mon bee both >0od, you may of the 
_— ; 
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aforcſaid proportion will make up 
two gallons, or two gallons and a 
quart of good Cinamon-water, 
Here note, that it is notamille to 
obſerve which glafle was firſt 61- 
led with the {pirit that aſcended, 
and ſo of the ſecond , third . and 
fourth : and when you nuxe , begin 
with the laſt glofle firſt, and fo with 
the next , becauſe thoſe have more 
taſte of che cinamon than that which 
came fir{t ; and therefore more hit to 
bee mixeg with your Cin2mon-w2- 
ter. And if you meane to make but 
eight orninc pints at once, then be- 
gin but with the halte of this propor- 
tion, Alſo that ſpirit which remain+ 
eth unmixed, doth ſerve to make 
Cinamon-water the ſecond time. 
T his way I have ottcn proved , and 
found molt exccllent:take heed that 
your Limbeck be cleane,and have no 
manner of ſent in it, but of Wine or 
Cinamon,and (o likewiſe of the olaf- 
ſcs,funnels,and puts which you thall 
uſe about this worke, 


11. How 


11.How to aiftill I/op, Thy me,Lwwen- 
der ,Roſemar) Fc. amen a NEW 
and excelient manner. 


[ Aving a large pot , containing 
wwelye or fourteen oallons, Y\ nh 


a Limbecke to it, or Ky a copper bo- ; 
dy, witha ierpentine of twenty , or 
wenty foure gallons , and a copper 
head , being ſuch a veflelLas 1$ COmM= 
monly uſed in the drawing of A1ue 
vite, fill wo parts thereof with Þ 
tairc water, and one other third part 
with ſuch herbes as you would 
diſtill ; the herbes being either V/ 
rate all night, and 1n the morning 
begin your fre then diſtll as be= 


moiſt or dry, $killeth not great- 
ly whether : let the herbes mace- 


fore in Cinzmon-yater » being 
carefull ro give change of watcrs 
{8 to your colour alwayes as it nee- 
deth ; dravv no longer than you 
tecle a ſtrong, and ſcnlible taſte of 

the 
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the herbe which you diſtill, alyates 
dividiag the ſtronger trom the vea- 
ker, and by u11s meancs you lhall 


purchaſea watcr facre © -xcelling any 
that 13 dravyne by x common pewter 
Still : you may ali gather the oyle 


of cac!y herbe, which you th:Il hnde 
Hlecting on the top or fummty cf 
your w. ater. This cuurle agreeth be'! 
with (1: herbes as are not 111 taſte, 
and will yeeld their oyle by diiliilayt- 
on. 
12.How io 24ke the [alt 
V/ Herbes. 


Urne whole bundles of dricd. 

Roſemary , Save, Ifop, &:-.ina 
cleane Oyen , anc Waen you have 
gathered good ſtore of the ajhes 
of the herbe, infuſe warme water 
upon them, m.xing a {tro!2 and 
tharpe Lee of thoſe ath2s , then eva. 
porate thae Lec, and tne reſidence 


or tcttling ur E's. you tindz in thy 
bottom thereof, is th: ſalt whic!1 you 
ſecke tor. "Phaliſ ulc t: filter this Lee 


divers 
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Secrets in Diſtillation, 
divers times before evaporation, that 
their (alt may be the clcerer & more 
tranſparent, This alt, according to 


the nature of the herbe, hath preat 
eftetsin phy licKce 


a : : ty - a6 


13. Spirit of Honey. 
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u: CIC part of H NY 0 ye Darts 
Cs thc water bouleth, \yl 
diflulve your Hony cherem, {cumme £ 
it, and having lodden an houre or Yf 
rwo,put it into a wooden vellell,and 
when it 15 but bloud-warme,ſ(et it on 
work vith vealt after the uſuall man- 
ner of Beere and Ale :runne it, and 
when ic hath lyen ſome time, it will 
yceld is ſpirit by diſtillation , as 
Wine,Becre,and Ale will doe, 
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14. To diftill Riſe-water at Mi: hael- 
mas, axd to have as good yeeld as 
at any ether time of 
the zcere, 
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N the pulling of your Roſcs, firſt 
divide all che blaſted leayes, then 
take 
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take the other treth, leaves, and 
lay them abroad = your table 
or Windowes,with ſome cleane lin- 
nen under them , let them Iye three 
or foure hour:s, or it they bee 
dewy. untill the devy bee fully vani- 
ſhed : pu: theſe Roſe-leaves 1n great 
ſtone pottcs, having narrow 
mouthes, and well leaded within, 
(ſuch as the Goldfiners call thcir 
hookers , and ſerve to recctve their 
Aqua fortis , bee the belt of all o- 
thers rhar I knuw) and when they 
are well filled , ſtop their mouthes 
with good corkes, cither corve- 
red all over wich waxe or molten 
brimitonc, and then fer your pot 
in ſome coole place, and they will 
keep a long time good, arid you 
may di{till chem at your beſt lea- 
ſure, This way you may ditttl] 
Roſe-water good cheape. If you 
buy ſtore of Roles, when you find 
a 2lur of them 1n the Market, 
wherby they are {old for feven pence 
or eight pence the buſhel] : you then 

engrofle 
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engrofle the flower, And = 
opinivn, that if in the midſt of theſe 
lcaves you put ſome broken leaven, 
and after &ll up the pot with Roſc- 

leaves to the top, that (0 in your di- 
ſtillation of chem you thall have a 
perfect Roſ:-vincegar , without = 
addition of any common vinegar, I 

have knowne Roſe-lcayes kept well 
in Rondlcts that hav” bia firſt well 
ſeaſon-d with ſome hot I:quor and 
Roſe-leaves boiled rogethcr, and the 
ſame pitched over on the out=':de .{o 
as no atre might penetrate Or pierce 


the veſlelI, 


ones FI = wh 


_ —— 


15.4 ſpeedy diſtillation of 
Roſe-water, 
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Tampe the leaves, and firft di- 
{till che juice, being expreſſed, 
and afrcr di{ti]l rhe leaves , and fo 
yuu ſhall diſpatch more with one 


Sull , than others doe with three or 
foure 
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foure Stils. And this water 18 every 
Way 7$ medicinable as the other, ſer- 
ving in {i firups,decoctions,&c, ſul 
hiciently, but not altogethe; (o ples- 
fing in frcl], 


16.How to diffill F ine-vincgar, or 
good Aligar, that may bee both 
clecre and jh rp. 


Know it is an uſuall manner a- 

mong the Novices of our time, to 
put a quart or tywo of good Vinegar 
into an ordinary leaden Still , and 
ſo to diftill it as they doe all other 
waters, But this way I utterly 
diſlike, both for that here is no ſe 
paration made at all, and allo be- 
cauſe I feare, thit the Vinegar doth 
carry an ill touch with it, either 
from the leaden bottome, or pewter 
head , or both. And therefore I 
could with. rather, that the fame 
were d\{hlled in a large body of 
olafle, with a head or receiver , thc 
ſame being placed in ſand or athes. 
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Note, that the beſt part of the Vine- 
] gar 1s the middle part that arilcth ; 


_— 


tor.che firſt is taine & phlegmarick 3 
and rhe laſt will taſte of aduſtion be- 
cauſe it groweth heavie toward tha 
latter end, & muſt be urged up with 
a grear fire: and therefore you muſt 
nov and then taſte of that which 
commeth both in the beginning,and 
towards the latter end that you may 
reccive the bclt by it ſclfe. 
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17.How to draw the trucſirit of Rg« 
[cs, and [0 of all other herbes 
and flowers. 


Accrate the Roſe in his ovwne 

juice, adding thercto , being 
tempcrarely warme _ convenient 
p.oportion either of yeaſt or fer- 
ment : leave them a few d:ycs 1n fer- 
mentation , till they have gotten a 
ſtrong and heady { amell, beginning tn 
incline toward Vinega: : « then dif 
thetn in baIneo in gl. if} -Dodies lu- 
ted to there helines (hapyely 1 Lim- 
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I beck will due better, and 11d taſter) 


and draw fo long as yon finde any 
ſent of the Roſe fo come: then re-di- 
{ti]] or reCtihe the ſame ſo often till 
you have purchaicd a perfect ſpirit 
ef the Roſe. You may allo ferment 
the juice of Roſes onely,and after di- 


ill the ſame, 
18. An excellent Ro/e-water. 
Pon the top of your glafle body, 


{traine a haire cloth , and upon 
that lay good ſtore of Role-leaves, 


cither dry,or halfe dry ; and ſo your 


water will aſcend very good both in 
ſmell and in colour. Diſtill either in 


Balneo, or inagentle fire 1n aſhes : 


you may re-itcrare the ſame water 

upon freſh leaves, This may alſo bee 

don? in a leaden Still ; over which, 

by reaſon of the breadth, you may 
? plice more leaves, 
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19. An excellent way to make the ex- 
trat of all Vegetables. 


'1 
' 


J 


8 will grow cleere: before it be cooled 
1 [IE poure away the clecred filter with 
a a pecce of cotten, and then evaporate 
your filrred juice, till it come to a 
thick ſubſtance ; and thus you hall 
have a moſt excellent extra of the 
M Roſc, Gilliflower,&c, with the per- 
a fect ſcat aud taſte of the tower ; 
my Whereas the common way 1$ to 
& make the extract either by the {pirir 
'of wine,faire water, the water of the 
plant,or ſome kind of menitruym, 
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20.T'0 make a watcr ſmelling of 
the Eglantine, Gulli- 
| flowers, c. 


diftill the ſame 1n faire water 


| oO in 


|; DY the herbe or. flower, and 


\ [7 Zerit a good quantity of the 
Juice thereof,ſer it on the firejand 
t give 1t onely a wilme or two,then it 
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in a Limbecke, draw no lonzcr than 
you finde ſent in the water that ifſu- 
eth, re-iterate that water upon freſh 
herbes, and diſtill as before,dividing 
the (weeteſt from the reſt. 


21. A Scottiſh hand-water. 


Ut Tyme, Lavender, and Roſema- 

ry confuſedly together, thet1 make 
a lay of thicke wine Lees in the bot- 
tom of a ſtone pot,upon which make 
another [ay of the ſaid herbes, & then 
a [ay of Lees,and ſo forward: lute the 
por well, bury it in the ground for fix 
weeks;diſtill it, 8 it is called Dameſ- 
water in Scotland. A little thereof 
put into a baſon of common water, 
maketh very ſweet waſhing water, 


22.How to draw the bloud of herbs. 


Tampe the herb, put the ſame into 
a large glaſſe, leaving two prts 
empty ({»me commend the juice of 
the herbe onely) nip or elſe lute the 


elaſle 
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MW olaſle very well : digeſt it in Balneo 
W 15.or 16.diies,and you ſhall find the 
Þ ſame very red:divide the watrith part; 

If and that which remaineth , 1s the 
I} bloud or cf{lence of the herb, 


23.Roſe-water, an1 yet the Roſes 
leaves not diſcoloured. 


| Ou muſt diſtill in balneo, % when 
M © the bottum of your pewter Still is 
J thorow hot , put in a few leayes at 
q once,& diſt:]l them:watch your Still 
q carefully;and,as (50n as thoſe are di- | 
} tilled, ,put in more.I know not whe- 
ther your profit will requite your la- 
yp bour, yet accept of it as a neyy con- 
| cluſon, 


” 


 24.How to recover Roſe-water, or a= 
ny other diſtilled water that hath 
gotten a mother, an1is in 
danger to be muſty. 


ſ 
[ - leaves, or upon Roſe-cakes broken 


all 
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all in peeces,and then, after macera- 
tion for three or foure houres with 
a gentle fire, re-diſtill your water. Do 8 
this ina Limbeck,take heed of draw- Iy 
ingto00 long for burning, unleſs your \ 


Limbeck ſtand in balneo, 


25. To draw both good Roſt- 
water ,and oyle of Roſes 
together, 


Frer you have digeſted your 
I Roſc-leaves by the ſpace of three 
moneths, ſicut ante, num.13. either 
in barrels or hookers, then diſtill 
them with faire water in a Limbeck: 
draw ſo long as you can find any ex- 
ccllent ſmell of the Roſe, then di- 
vide the fatty oyle that fleeterh 
on the top of the Roſe-water, and 
ſo you have both excellent oyle of 
Roſes, and alſv good Roſc-water 
together, and you ſhall alfo have 
more water than by the ordinary } 


Secrets in Diſtillation, 


way: and this Roſe-yyater extendeth 
farther in phyficall compoſitions,and 
the other ſeryeth beſt for perfumes 
and caſting bottles. You may alſo di- 
ſtill the oyle of Lignum Rhodium this 


op way, ſaving that you ſhall not need 


to macerate the ſame above foure 
and twenty houres1n your water or 
menſtruum before you diſtill ; this 
oyle hath a moſt pleafing ſmell, 
in a manner c<quall with 
the oyle of Roſes, 
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1.To ſouſe a young Pigge. 


F Ake 2 young Pope, 

| being [calded: boile ir 

"O in fare water & white 

; Wo wine : pur thereto E 

© ſome Bay-leaves,ſome ? 

whole Ginger , ſome” 

Nutmegs quartered,and a tevv whole (x 
Cloves : boile 1t thorowly, and leaye' 


it in the ſame broth in an carthen 8 


pot, 


2. Al:ter. 
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Ake a Vigge being (calded: collar [- 


him up like 3rawne,and Jap your” 
collars in faire:clothes : when the 


. 
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- 


fleſh 1s boiled tender,tate it out, by. \' 


Cookery and Huſwiſery, 

| put it in cold water and (alt, and that 
will make the skinfnie white: make NV; 
fowling drinke for ,with a quart of D 


WT white wine,and a porttle of the ſame 
d broth, 


\ 3.To boile a Flounder or Pickrell of 

c the French faſhion. 

, dP waAlc a-pint of white wine, the 
W- 4 tops necks Thyme and Roſe- 
E mary, alittle whole Mace , alittle 
W whole Pepper , ſealoned with Ver- 
- 1 juice, Salt, and a peece of (wect 'But- 
"oi ter, and ſo ſerve it : this broth will 
ſerve to boite fiſh twice or thrice in, 
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4-T 0 boile Sparrowes or 
'Larkes., 


| Take two ladles full of Mutton 
[0 broth, a little whole Mace : put 
ts into 1t 2 peece of ſyeet Butter , a; 
W handfull of Parfley,being picked:ſca- 
forvit with Sugar, Verjuice,and a lit- 


tle Pepper, 
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5-T'0 bole « Capon in white 
Broth. 


PRoile your Capon by it ſelfe in 
faire water 2 then take a ladle full g 
or.two of Mutton-broth, and a httle 
white Wine, alittle whole Mace, a & 
bundle of frveet herbes, a little Mar- f \, 
row : thicken it with Almonds, fea- if 
{on it with ſugar &a little verjuice ; þ 
boile a few Currans by themſelves, W 
and a Date quartered , leſt you dif-& 
colour your broth, and putit on the Þ 
breaſt of yout Capon, Chicken , or 
Rabbet : if you have no Almonds, 
thicken it with creame,or with yolks W 
of egges, garnith your diſh:s. on the Þ 
des M4 a Lemmon (liced , and þ 
Sugar. 


6.T 0 boile a Mallard,Teale, 
07 W ygen. 


Fake Mutton-broth ,- and put.it | 
into a pipkin : put , ItO. + the 0 
belly 
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Cookery and Huſwifery. 
I belly of the Fowle a few ſweet herbs, 


and a little Mace: tick halfe a dozcn 
F of Cloves in his breaſt : thicken it 


With 2cofte of bread ſeeped in Ver- wþ 
F juice : ſeaſon it with a little Pepper, 


and a little Sugar ;alſo one Onion 
minced ſmall is very good in the 
8 broth of any water-Foyvle. 


7.T oboile alegge of Mutton 
after the French 


faſhion. 


| Ake all the feſh out of your Leg 
1803 © of Mutton , or at the but end, 
We preſerving the skinne whole , and 
W mince it ſmall with Oxe-ſuet and 
s marrow : then” take grated bread, 

C feet Creame, and yolkes of Egges, 
Wl and a fory ſweet herbes : put unto it 
\ —urrans and Raifins of the Sunne : 

þ ſeaſon it with Nutmegs, Mace, Pep- 
Ws per,and 2 litcle Sugar , and (o pur ir 
into the Log of Mutton again, where 

you tooke 1t out, and ſtew it in a pot 

6 With a marrow-bone or two : ſcrve 
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y—_ and Huſwiſery, y | 
in the marrow-bones with the ftevw- 


ed bruth and fruir, and ſerve in your V \/l "1 
Legge of Mutton dry with Carret } 


roots ſliced , and call g grofie Prone j 
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upon the roots. 
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8.T 0 boile Pigs-petitoes onthe 
French faſhion. 
Oile them and flice them, being D \ 
firſt rouled1n a little batter, your v4 | 
Nig barre — made with the yolke of Wi 
an cgge, two ſpoonfuls of ſweer 8 


Bi 
A —_— g one ſpoonfull of tower: 
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make Gawce for it yyith Nutmeg, Vi- 
negar, and Sugars 


Ml 9. To boile Pigeons with is 
Rice. 
Bile them in Mutton-broth, put- \/ | 
Di. {weet herbs 1n their bellies : 


then rake a little Rice, and boile it in- 
Creame, with a little whole Mace : Y 
ſeaſon it with Sugar : lay it thicke on 


| 8. ther breſts wringing alſo the juice q) 
of 
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"WF? of a Lemmon upon them, and fo 
MP ſerve them. 
'Y + 

wy 20. To boile a chine of Feale or 
ou \ Chicken in fharpe broth 

1» with herbs, 


TA ke alittle Mutton=broth, whitc 

K © wine and: verjuice, and a little 
#8 wholc Mace ; then take Letruce,Spi- 
(MEE nage, and Parſley, and brwle it, and 


UI put it into your broth , ſeaſoning it 


Ss with Verjuice , Pepper, and a little 


y Jugar, and ſo ſerve it, 


11.T0 make Beaumangcr. 


«e the Brayvyne of a Capon, toſec 
it be wool! ; taen boil 1t 1n 
{y {vvcet cream, with the whites of wo 
egocs : and bing well boiled, hang 
it 1a acloth, and let the whey runne 
tromit:taen grinde it inan Alabaſt-r 

W mortar with a wooden peltcll ; then C 
) eraw it thorough a thinne ftraince 
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with the yolkes of two egges and a 
little roſe-water:then ſet it on a cha- Wil 
ting-diſh with coales, mixing foure i 


ounces of ſugar with it; and when it j 

is cold,dithit up like almond-butter, ON 

and ſo ſervcit, ny 
12.70 make a Polonian MM 


Saxſedge. 


FT Ake the fillers of a Hogge : chop fl Þ 

them very ſmall with a handfull WW 
of red Sage : ſeaſon it hot with Gin- Wie 
ger and Pepper , and then put it into | 
a great ſhcep's gut: then let it Iye CWIF 
three nights 1n brine : then boile it, WIA 
and hang it up 1h a chimney where V 4 
fire is uſually kept : and theſe Saw- 3 


| 1 is 
\ {:dgcs will laſt a whole ycere. They WW If 
are good for fſallads , or to garnith & 


boiled meats,or to make one reliith a \/ 
cup of Wine, 
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13.To make tender and delicate 
X Brawne. 
p | wp collarsof Brawa in kettles of 
"i water , or other apr vellcls, into 
Wk an yen , heated as you would for | 
W houthold bread : cover the vellcls, "I 
F and (o Jcave themas long in the O- ! 
F ven, as you would doe a batch c£ 


, 


[ 


J 


F bread. A lare expcrience amongſt : 
xs 
\J E Genclewomen, far excelling the old 


\ ' manacr of bouling Brawne 1n great 
| and huge ketties. Lurre, if purting 
NR your lig aor hot into the vellels, and 
the Drawn 2 little borled firſt. by this 
meanes you thall not give great. ex+ 
a P<dition to your worke, 


& 


14: Paſle made of 
F'ijh. 


INcorporate the body. of ſalt $i th, 
Stock-fith , Ling , or any freth fiſh 
that is noc full of bones, with 
crums of bread, tower Linglafle, &c. 


and 


TO ISPDO IE BADO Bal 
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and with proper Spices agrecing "ſl; 
'with the nature of every ſeverall fiſh; Wk 


and of that paſte, mould off the 8h 
\ ſhapes and formes of little tithes ; as, 

of the Roch, Dace, Perch, &c. and 

ſo by Art you may makz many little 

fiſhes out of one great and naturall 


bm, 


15. How to barrel! wþ Oyſſers ſo as 
tbey ſhall laſt for fixe moneths 
ſweet and goed, andin 
their naturall 


taſte. 


a your Oyſters: take the Ii. 
quor of them,and nuxe areafo- 
nablc —_— of the beit white 


wine Vinegar vou can get, a little 
Salt, and ſome Pepper : barrell che 
6ſh up in ſmall caske, covering all 
the Oyſters 1n this pickle, and they 
wall laſt a long time. This 1s an ex- 
cellent meanes to convey Oyſters 
unto dry townes , or to carry them | 
in long YOyages. 
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oe 16.How to keep ſreſh Salmon a whole 
Fl” moncth in his perfet taſte, and 


N delicacy. Qs 
yo F7Irſt ſeethe your Salmon accor- | 
 L ding to the uſuall manner : then (2 

finke it 1n apt and cloſe veficls in BA 

We winc-vinegar, with a branch of & 

Id} Roſc-mary therein, By this meanes, U 

Vineners and Cooks may make 
| profit thereof when it 13 ſcarce mm 
the Markets : and Salmon, thus pre- 

IJ pared , 1nay bee profitably brought 
\ out of [reJand, and fold :n London, 

ng Or clſe-WACTes 

17 Fiſh kept leng.,and yet to eate 
fhurt and delicatcly. 


OY 


mend rape oyle 3 & fome,the.ſwee- WY 
teſt C1vill oyle that yuu can ger : for 
the fith wil nor taſte at alLof the oile, 
becauſc [4 : 


4 


pRy your ih in oyIc: ſome com» Foy 


e 
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| becauſe it hath a watriſh body , and 
oyle and water make no truc unity : 
then put your fiſh in white wine v1- 

\ negar , and fo you may keep 1t tor ty 
the uſe of your Table any. rcaſuna=- 
ble time. a 


13. How to keep roaſted Brefe 8 
along time ſweet and Y 
wholſome. t 


Hisis alſo-done in Wine-vinegar, \V 


_ ® your peeces being not over great, BY 
and well and cloſe barrellcd up, #1 
This ſecret was fully proved in that £ 
honourable voyage utto Cales, \/ 

19. How to keep Powdered Beefe b& 
five or ſixe weekes after it is (f 
ſo4den, without any - 
charge. \/ 


WHen ycur Beefe hath been well Ys | 
and. throughly powdered by ten Y 

or twelve dayes ſpace , then ſeethe 

it thoroughly, dry it with a cloth, \y 

and bl 
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and wrap it in dry clozhes, pla- 
cing the ſame in clole veilels and 
cupboards, and it will keep ſweet 
and (ound rwo or .three moneths, 
'$ 1 am credibly int>rmed from 
the experience of a kinde and lo- 
ving friend. 


20, A conceipt of the Authors, bow Ne 
Beete may bee carried at the Sea 
without that ffrong and vielent im- 
preſſion of falt ,which is uſually pur- 
chaſed by long and extreme pow- 


dering. $ 
Ere with the good leave and fa- 
vour of thoſe courtevus Gentle- { h 
women,, for whom 1 did princi- Sz 
pally, if not onely, intend this little 
Treatiſe ; | will make bold to lanch 
a little from the ſhoare, and try 
what may bce done in the yaſt 
and wide Ocean, and in long and 
dangerous voyages, for the. ber- 
ter preferyvation of ſuch uſual 
yictuals, as for want of this skill 

doe 
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doe oftentimes meerly periti:, or clſe 
by the extreme piercing of the Salt, 
do loſe even thar nutritive {trength 
and vertue : and ifany ture expe- 
ence do happen to controule my pre- 
ſcnt conceipt, let this excuſe a 
Scholar , quod in m1gnis eſt ysluiſſe 
ſatis, But now to our pu poſe : Let 
all the bloud be firſt well gotten out 
of the Becfe, by leaving the ſame 
ſome nine or ten daycs in cur uſuall 
brine : then barrcll up all the picces 
in yeſl-ls full of holes , faſtening 
them with ropesat the fterne of the 
ſhip, and fo dragging them thorow 
the ſalt ſea water (which, by his infi- 
nite change and ſuccctiton of water, 
will ſuffer no putretaction , as I (up- 
poſe : ) yorrmay happely finde your 
Beefe doth fweer & irvoury cnough, 
when you come to ſpend the ſame. 
. Andit this happen to fall out true 
upon ſome tryz1l therevt had , then 
cither. art my next impreflton, or 
when T (hall be urged thereunto up- 
on any necellity of ſervice , 1 hope 
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ro diſcover the meanes alſo whereby | 
every ſhip may carry ſufficient ſtore 
of victuall for her ſelfe 11 morecloſe 


and convenient carriages than thoſe 
looſe veſlels are able to performe. 
Burt if 1 may bee allowed to carry ci- | 
ther roſted or ſudden fleſh to the ſea, 


, chen ] dare adventure my poore cre- 
dit therein,to preſerve,for fix whole 
moneths rogether,cither Becfe, Mur- 
ron, Capons, Rabbets,&c. both in a 
cheap manner,and as freſh as we doe 
novy uſually eate them at our tables. 
And this T hold to be a moſt ſingular 
and neceflicy Secret forall ouc En- 
glifh Naviez which art all times,upon 
reaſonable rermes, I will bee ready 
to diſcloſe for the good of my coun- 
txey. 


21.How 
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21. How t6 muke ſundry ſerts of nofl 
dainty butter, having a lively 1: te 
of $196, Cinamon,Nutuugs, H tice, 
Wc. 


"His is done by mixing a fey 

drops of the extracted oyle of 
Sage, Cinamon , Nutmcgs, Mace, 
&c. in the making up of your Butters 
for Oyl- and Butter will incorporate 
and agree very. kindly and nacur:lly 
tozether. And how to make the (11d 4 


oyles, with all neceffary vcilels , in- 
ikruments, & other circumftances, by 
a moſt _ & familtar de(cription : 


ſce my Jewell-houſe of Art and N:- 
rurcunder the title of Diitillation, 


22 How to make #!arger an1 diinticr 
Ciccſe of the ſane proporticn of 
mi.he than is commonly uſed wt 
knowne by any of our beſt Diiry* 
women at this day. 

FJ? ving brought your Milkec into 

Curcdsby ordinary renet, cither 


Cookery and Huſwifery, 
brcake them with your hands, ac- 
cording to the uſuall manner of o- 
ther Checles, and after, with a 
flceting diſh , take away as mu-h 
of the whey as you can ; or 
elſe put the Curds, without break- 
ing, into your moat : let them ſo 
repole one houre, or two, or 
three; and then, to a Cheeie of 
two gallons of milke, adde a 
weight of ten or twelve pound : 
which weight muſt reſt upon a co- 
ver that 4s Fe with the moat or caſe; 
wherein it muſt truely deſcend by 
degrees as you increaſe your weight, 
or as the Curds doe (inke and f(et- 
tle. Let your Curds remaine fo 
all that day and night following, 
untill the next morning : and 
then curne your Cheeſe or Curds, 
and place your weight againe 
thereon , adding trom time to time, 
ſome more weight, as you ſhall 
ſce cauſe, Note, that vou mult lay 
a cloth borh under and over 
your (Curds at the leaft, if you will X 

not 
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n2t wrap them all over, as they 
doe in other Cheeſcs, changing 


on — - 


your cloth at every turning. Al- 
ſo if yuu will worke in any or- 
dinary moat, you muſt place a 
round and broad hoope upon the 
moat, being jult of the ſclte ſame 
biencfle or circumference, or clſe 


you thall make a very. thinne 
Cheeſe... Turne theſe Cheeles: e- 
very morning and evening, or as 
often» as. you ſhall fee cauſe , ill 
the whey bee all runne out ; and 
ſes. Note, that theſe moates OJ 


X 
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then proceed as in ordinary Chee- 
would bee full of holes , both in 
the ſides and buttume, that the 
whey may have the ſpeedicr paſ- 
ſage. You may alſo make them 
in ſquare boxes full of holes, or 
elſe you may deviſe moates or 
caſes , cither round or {1uare of 
fine wicker 3; which, having wic- 


ker covers, may by ſome {l:ight 
bee (Go Rayed , as that you ſhall need 


onely moring and cyen:ng to 
rurne 
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rurne the wrong fide upward, 
both the bottomes being made 
looſe, and {1 ciole and *iiting , as 
they may finke trnely within the 
moate or mould, by reaſon of the 
vwcight that lyeth thereen. Note, 
that in other Cheeſes the cover 
of the moate ſhutterh over the 


4 
moate :. but in theſe the covers 
deſcend and fall wichin the | 
moates, Alſo your ordinary Chee- 
ſes are more {pongious and. full of 
eyes than theſe, by reaſon of the 
violent preſſing of- chem ; where- 
as theſe Cheeſes ſerling gently 
and by degrees, doe cur as cloſe 
arld as firme as Marmclade. Alſo 
in. thoſe Chceſcs which arc pref- 
ſed out qfrer the uſuzll manner, 


the whey that commerh from them 

af it ſtand a while, will carry 
a cxeame upon it, Whereby the JV/£ 
Cheeſe mult of neccfht:y bee much 


by | _ : 
lelie, and (as Ighcfle} by a fourth 
part : whereas the whey that 
commeth from chcſe nevv kinde of 


Cheeſes 
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Cheeles is like faire water in colour, 
and carrieth no ſtrength with it, 
Noce alſo, thatif you put*1n your 
Curds unbroken , not raking 4= 
way the whey that iſlueth in the 
breaking of them,that io the cheeles 


S 
"> way, becauſe the Curds, be- 
if your whole Cheeſes conſiſt of un- 
ing tz ken in their time , before 


_ yet bce ſs much the rea. 
ing tender , —_— endure the 
turning , unlefle you bee very care- 
full. 1 ſuppoſe, that the Angelores 
in ho may 'bee made in this 
manner in ſmall baskets, and fo 
flatten milke, they will bze full of 
the y bee to0 dry 2: for which purpole : 


Ruthes or "Nettles. ” have robbed 
my wives Dry of this ſecret , who 
hath hitherto refuſed all recom- 
pences that have bceene offered 


her 


ICDIDEICERS 


: bur that is the more trouble. 
likewiſe of the Parmecſan : and 
batter , and eate moſt daintily , be- 
you may keep them, when they 

br begin to grow dry, upon greene 


—_ FO 
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12 her by Gentlewomen for the ſame; 
| WP and had Lloved a Cheeſe my. telte {o 
well as I like the receipt, I thinke I 
WW (hould not fo cafily have imparted 
the ſame at this time. {And yet I 
| muſt needs contefle , that for the 
better gracing of the Title, where- 
with I have trontcd this Pamphler, 
I have been willing to publifty this A 
with ſome other ſecrets of worth,for Q 
the which I have many times refnſed I 
good {tore both of crovns 8&-angels. a4 
And therefore let no Gentlewoman E} 
thinke this Booke too deare, at what 
price ſoever it ſhall bee valued upon 
a the ſale thereof : neither can I eſteem 
the worke to be of lefle than twenty 
yeeres gathering, | 


23.Cloutcd Creame. 


Ake your Milke, being new mil- 

ked , and preſently Tet it upon 
the fire from morning untill the 
evening, 
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evening , bur let it not ſeethe : and þ 
this is called my Lady Towng's clow- 
ted Creame. 


14.Fleſh hept ſweet in 


Summer. 


——_ may keep Veale, Mutton, or 
3 Veniſon in the heate of Summer 
nine or ten dayes good, ſo as it bee 
newly & faire killed, by hanging the 
ſame'in an high and windy ronme, 
(And thereforcia plate cupboard full 
of holes, ſo as the winde may have a 
thoroyy paflage,vwould bce placed in 
ſuch a roome, to avoid the offence of 
Fly-blowes.). This is an approved 
(ſecret, eaſie and cheap, and very ne- 
ceſſary to bee knowne and practiſed 
in hot and tainting weather, Veale 
may be kept ten.dayes.n bran. 


2 5.Muſtard=Meale. 


JT is uſaall in Venice to ſell che 
mealc of Muſtard in their Markets, 
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F 25 we doe Bower and meale in Eng- 
W land : this meale, by the addition of 
J Vinegar, in two or thrce dayes be- 
W commeth exceeding good Muftard 
but it would bee much ſtronger and 
finer,if the huskes and huls mere firſt 
divided by ſearce or boulter ; whick 
M may eaſily bee done, if you dry your 
M ſeeds againſt the fire before you 
k orinde them, The Dutch iron hand- 
mils, or an ordinary Pepper-mill, 
way ſerve for this pvrpoſe.I thought 
2 it-yery neceſſary to publiſh this mari- 


ner of making your ſavce , becauſe 
our Muftard,which we buy from the 
Chandlers at this day, is many times 
made up with vile and filthy Vine- 
ear,{ach as our ſtomacks would ab- 
horre,if we ſhould ſee it before the 
mixing thereof vvith the feeds, 


26, How to avoid [noche in broyling 
of Bacon, Carbonado,tF c. 


7” 


M \ke little dripping pans of p:- 
per,palting up the corners with 


Starch 
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ſtarch or paſte : yet them a little in 
water (but Pope Pius © uintus his WEE 
' Cooke will have them touched over Þ 
with a feather firſt, dipped in oyleor 
molten butter : ) lay them on your 
grid-iron,& place therein your ſlices 
of Bacon , turning them as you fee 
cauſe. This is a cleanly way , and a- WJ 
yoideth all ſmoakc,In the ſame man- 
ner you may alſo broile thinne ſlices Of 
of Polonian Sawledges,or great Oy- If 
ſers: for ſo were the Popes Oyſters \ 
drefſed. You muſt bee carefull, that UE 
your fire under the Grid-iron flame 
not , leſt you happen to burne your 
dripping-pans: and therfore all cole- 
brands are here ſecluded. 


27. The truc bottling of 
Beere. 


| *7Þl. 

gy= your Bcere 1s ten or v) © 

twelve dayes old, whereby 5 ii 

it 15 growne reaſonable —_ \/F 
then Af 


| | mn <C #\ 
4 , + %.,>" 
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then bottle it , making your corkes 
very fit for the bottles, and ſtop 
9 them cloſe : but drinke not of this 


F becre, till they begin to work again, 
and mantle, and then you ſhall ftinde 
the ſame moſt excellent and fpritcly 
drinke : and this is the reaſon why 
bottle-ale is both ſo windy and mud- 
dy, thundering and ſmoaking upon 


\ 8 the opening of the bottle, becaule it 
is commonly bottled the ſame day 
that it is [aid into the cellar ;where- 

2 by its yeaſt, being an excceding win- 
dy ſubſtance, being alſo dravwne with 
the ale notyet fined , doth incorpo- 
rate With the drinke , and maketh it 
alſo very windy ; and this is all the 

w Lime and Gun-powder wherewith 

\ bottlc-ale harh been along time (o 

wrongtully charged, 


28. How tohelp your bottles when 
they are muſty. 


Ome put them in an Oven when 
the bread is newly drawn,clofing 
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up the Oven, and ſo let them reſt þ 
till morning. Others content theme Y 
ſelves with Tcalding thum in hot li- 8 


quur only till they be ſweet, | 
29: How to breake whites of 
Egges [pecdily. | 
1 
oy Figge or tyvo ſhred in pieces and 


Au beaten amongft the whites 
of Egoes , will bring them into an ; 
oyle lpeedily: ſome break them with 
a {thbbed rud ; and ſome, by wring- 


ing them afon thorow A ſponge. 


30.-How ts keep flyes from 
0zle-peeces. 


Line Iluned over , and ſtrained 
about the creſt of oyle-pceccs cr 
piQtures, will catch the Flyes, that 
would otherwiſe deface the pictares, 
But this Italian conccipt , both for 
the rarencile and uſc thereof , doth 


pleaſe 


h "> LA 


"na and Huſfwiſery, 
pleaſe me above all other viz. Pricx 
a covwcumber full of barley-cornes, 
with the ſmall ſpiring ends outward: þ 
make little holes in the coyrcumber 
| firft with a wooden or bone bodkin, Je 
and after put in the grain : theſe,be- 

no thicke placed, will in time cover 
| af he coycumber, fo as no man can 
diſcerne whar ftrange plant the ſame \ 
ſhould be. Such cowcumbers are to | 
be hung up in the midſt of Summer bf 
roomes , to draw all the Flies unto 
W them, which otherwiſe would fiye 
upon the pictures or hangings, &g 


ni 


| | 31.T0 heep Lobſters, Crabfiſhes, &c. 
| {meet and good for ſome 
few dayes. 


4 


T Helc kindes of fih arc noted to TV, 

bec of no durability or laſting b7 
din warmc weather : yet, to pro- 
y long their dayes a lile though 

I fearc I thall a” the PFICC 'of V 


them 
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them by the diſcovery amongſt the þ 
Fiſhmongers (who only in reſpeR of \ 
their ſpeedy decay, do now and then 
aftord a penny worth 1n them )if you WA 
wrap them in ſweet and courſe rags Ol 
firſt moiſtned in brine,and then bury i 
thele clothes in Callis ſand, thatis 

alſo kepr in ſome coole or moiſt Gx 
place : 1 know by mine own: experi- WW 
ence,that you (hall inde your labour Of 
well beſtowed,and the rather, if you ll 
lay themin ſeverall clothes ſo as one y 
do not touch the other. : 


32.Divers excellent kindes of 
Bottle-ale, 


Cannot remember, that ever I 
did drinke the like Sage-ale at a» 
ny time , as that which 1s made by 
min..ling two or three drops ok 
che extraſted oyle of Sage with a WK 
quart of Ale, the ſme being well ff 
brewed out of one pot into ano- Y 

ther, Ji 
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I ther : and this way a whole Stand of WY 
Y ſage ate 15 very ſpeedily made. The [Ng 
" Jike 1s to bee done with the oyie of un 
{ Mace or Nutmegs, But if you will 5 "uh 
F make a right Gotlips cup, that {hall ws 
We” fare exceed all the ale that” ever "Fi" 
WE -mother Bunch made 1n her life time, bl 
© then in the bottling upof your beſt : 8 
ant alc, runne halte a pint of white Ipo- wy Q' 
ant crafle that 15 newly made, and aiter he 
«> the beſt receipt, with a pottle of ale: V; 
WW ſtop your bottle cloſe , and drinke it 
E when it 15 ſtale. Some commend the 


” 
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33.H-w to make Worme-wood wine 
very ſpecdrly, and in great 
quantity. 


IN hanging of roaſted Orenges prickt 
ag) full of Cloves inthe veſlell of ale, 
Mn till you fnde the taſte rhereot fuffici- (I 
by cnily graced to your owne liking. 


N T- ke {mall Rochcll cr Coniake oy 
wine, put a tew drops of the 
CXtra = 
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extracted oyle of Wormwood rhere- J 
mn : bcew it together (as before is (er 
downe in bottlc<le) out of one pot | 
into another , and you thill have a ii 


\ 


more ncat and wholeſome wine for 

your body than that which is fold at { 
the Still-yard $orright Warmwovde 1 
Wine, ' | 


| x 
34+ Roſc-water and Ry/c-vinegar of Oh 
the colour of the Roſe.and of the v! 

Cow lip,and Viulet-vinc.ga, A, 
| [* you would make your Roſcewa- 
ter and Roſe-rincgar of a Ruby 
cotomr, then make choice of the 
crimfin-yelvet=coloured leaves, clip- 
ping away the whites with a paire of 
theercs gand being thorow cryed, 
\ put "a good large handfull of them 
Ito a PINT of Damaske or red Roſc- 
y - watcr : ſtop your glafle well, and ſet 
wm it in the Sunne til] you fee that the 
caves hay: [eft their colour: or, tor 
more expeaition you may pcrtorme 


(h) 
this work in balnco in a tzw houress 
| by 21d 
| c _ 
| \ 
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and when you take out the old 
leaves, you may put 1m fr-th, till you 
td the colour ic pleaſe you. Keep 
this Roſe-water in gl- es very well 
ſtoprt ; the fuller the better, What 1 
haye ſaid of Roſc-water, the [unc 
may als bee intended of Ruſc-vinc- 
gar, Vi wet, Marigold, and Cow flip- 
vinc gar but the whiter Vine: CAL yOu 


chuſe for this purpole , the colour 
th-reof will be the bris ehter : and 


therefore d:{tifled Vinegar is bett for 
this purpoſc,ly as the ſame be wari ly 
| diſtilled with a true divifion of 
\ parts, according to the manner Cx- 


prefied in this booke in the diftitla- 
tion of Vinegar, 


35.To keep the juice of Orenges and 
Lemmons all the yecre jor 


(auce, Juleps,and other 


| | purpoſes. 


i T pe Xpelſe their juice , and paſle 
it thorow an Tpocralſe bagge, 
to clariftie x from his impurities : 


[EXPERT 
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CY 


then fill your glafle almoit ro the 8 
\/ 4 


top ; cover itcloſcly, and let ir ſtand 
ſo till it have done boiling : then Bf 


77 


| fill up your glaſſe with good (alle: JM 
j oyle , and ſet it jn acoolecloſcr or Cf, # 
buttery, vhere no Sunne commeth : ff '*. 
the apteſt glaflcs for this purpoſe, Vi k 

þ 


are ſtraight upright ones, ke to our 
long becre-glafles, which would bee 
made with little round holes within 
two inches of the bottome, to receive 
apt faycets: and ſo the grounds or 
lees would ſ:ttle to the bottome,and 
the oyle would fink downe with the 
juice ſocloſely, that all putrefaQion 
would bee avoided : or, in ſtead of 
holes, it there were glallz pipes, it 
wcrethe better and readier way, bc- 
cauſe you ſhall hardly faſten a taw- 
cet wcll in the hole. Y:.u may alſo 
in this manner prelerve many juices 
of herbes and flowers. ©, 
And becauſe that prolit and Skill FS || 


united dve grace each other,if (cour- 
tcous Ladies) you will lend eares 
J and follow my dirc&tion, 1 will here 
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UN Cookery aud Huſwifery. 
FA furniſh a great number of - you (1 
WP would I could furniſh you all) wuh 
dE bc. juice of the beſt Civill Oren- 

Fi ges at an eake price, About All- 
,N hollantide, or ſoone after, you may 
$2 buy thc inward pulp of Civill O- 
| renges, wherein. the -juice reſteth, of 
+ the 'Comfir-makers for a ſmall mat- 
Me tr, who doe onely or principally | 
&y reſpec their rides, to ipreferve and 
make Orengeado'es withall > this 
juice you- may Prepase. and. reſexve 
as beto:e, 
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36. How to purifie ad give an 
excellent ſmell and taſte 
unto Sellct oþles 


bk 


PP Sallet oyle into a veſſell of 
wood or carth , having a hole.tn 
the battome: to every toure quarts of 
warter, 2dde one quart of oyle ,. and 
with a wooden {poone or ſpactle, 


beat, them well _—_ for a ou 


EEREECS 


Cookery and Huſwifery, 
tzr of an houre ;'then let out the 
Vater , preventing the oyle os 1s 

n&, by Ropping of the hole : 
"peat This worke two or three whe 
and at the laſt you ſhall ande your 
 oyle well cleanſed or cl-rified. In this | 
manner you may fo clarifie capanſs 
oreaſe, being tit meld, and wor - 
king with warme water. "All this its 
borrowed of M Bartholomew $ca- 
pizs,the Maſter Cooke of Pope Pizs Wi 
DO wintus his privie Kitchen: I thinke 
if the Jait agitation were made m 
Role-water, wherein alſo cloyes or N 
nutmegs had been macerated, that 
fo th? oyle wonld Bc yet more plea- 
{1ng; 

Or if you ſer a Jarre-glaſle in baj- 
"neo, full of Cwcer oyle, with ſome: 
ſtore of bruiſed cloves , and rides! 
-of civill Orenges'or Lemmons* :al-i\ 
fo- therein , and fo continuc your! 


fre - for wo or three houres , and gg 


then I-tting the clgyes and rindes 
ary in the $4 borh the ſet 


OSSRODSRIBORD 


| \\ Cookery and Huſwiſery. 
199 ny men, which at this day doe loath 
vile (as I my (elf did not long face) 


would be eafily drayne to a (uftict- 


ent bking thereot, 
37. How to clarifie without any diſtil- 
lation , both white and claret 
wine-Vinegar for gcllics 

07 {auces. ; 


O every fixe pints of gond wine- 

vinegar, pat the white s$ of two 
new-laid Egges well beaten : then 
{INT put all into a mew leaden pipkin, & 
18) cauſe the fame to.bnile a little Oyer a 
4a gentle fire 3 then ler it run thorow a 
F courſe gelly-bagge twice or thrice, 
DP and it will bec very cleerc,and keep 
.g20d one whole yecre. 


38. T'o make a moſt delicate whitc:. 
K alt for the Tables 


JIrſt ; calcine or burn your white 
ſalt: then diſſolve itin cleer conduir 
Warcr : 


Cookery aud Huſwifery. 
water : let the water ſtand without 
ſtirring , forty eight houres : chen 
carefully draw away all the cleer wa- 
; ter onely : filter it, and after eyapo« {F 
rate the filtred liquor, reſerving the 
falr. Some leave out calcination, 


= 
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39. A delicate Candle for 4 
Ladies Table, 


N 
A 
\ 


Auſe your Datch- Candles to BY: 
bee dipped in Virgin-waxe , ſo 
as their laſt coate may bee meerly CO 
waxe : and by this meanes you may 
catry them in your hand without 
melting , and the ſent of the talloyy 38 


will not breake thorow to vive of= 


a 


wo \ 


a pe 


reſemble yellow waxe-candles, then 
firſt let the tallow be coloured with- 
Turmertek boiled therein, and ſtrai- 
ned : and after your candles. haye 
been dipped therein to a ſufficient 
greatneſle , tet them take their laſt, 
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Cookery and Huſwifery. | 
coat from ycllow waxe : this may be 
done in a great round Cane of tin- 
plate, having a bottome, and being 
{omewhat deeper than the length of 
your candles: and 2s the waxe ſpen- 
deth, you may ſtill ſupply it with 


more, 


Q 


1 N 40. How to hang your Candles 
F 
? 


in the ayre without can» 


dleſtickes. 


His will make a ſtrange ſhevy to 

the bcholders that know not rhe 

KY conceit. Itis done in this manner : 
Let a fine Virginall wyor be convey- 
''s ed .in the middeſt of every week,and : 
= left of ſome length above the can- 
f IX dle, to faſten the ſame to the poſts in 
\ the roofe of your houſe: and if the 
roome bee any thing high roofed, it 

will bee hardly diſcerned, and the 
So fime,though tt confume the tatlow, 

N yet it will not melt the wyar. 


\ 
41. Roſe- R 
AC4AJ pe a. 
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41.T0 make Roſe-Vinegar. 


\ 


-\ 
= 


\ Acerate or. ſteepe Roſe-lcaves 
in faire water : let them lye 
therein Gl they were ſoryre in 


{mell, and then diſti|l 


the watcr., 
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$POWDERS, 


CL OYNTMENTS, 
BEAUTIES,&c. 
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1. Az excellent Damaske-powder. 


1 Ou may tzke of yrcos 
haltec a puund , Ronle- 
b_ foure ouncTs, 
cloyes-one nunce, Lig- | 
i rum Rhodwum two 
ounces, Storax one ounce & a halte, 
(y Muske and Civet of cach ten graines; 
8 beat and incorporate them well tww- 


ſ 
| N getner. 
f 


2. An excetleat hand-waten,or was 
ſhing wateruery cheap. 


1 
V 
Ake a gallon of faire water, one, 
handfull of Lavenderaflowers4 


a few -Clouves, and ſome Orace- 
powder, 


Sweet powatrs, 


powder , and foure ounces of Ben- 
jamin : diſhll the water in af ordi- 
rlary ttaden Stilt; You may diſtilf 
a ſecond water by anew infuſion of 

| water upon the Lees; a littte of this 
will [vweeten a bafon of faire 1 water 
for yoiir T able. 


© 


>; 


,4\f 
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3. A ba'l ts take flaines from 
Linnen. 


T ak foure ounces of white hard 


Sope : beat it in a mortar with 
two ſmall Lemmons ſliced , and -as 
much roch Allome as an haſell Nut: 
roule it up in. ball : rubbe the ſtazne 
therewith ; and after, fetch ir out 
with vwarme water,if need be, 


4. A [ſweet and delicate * 
Pomander. 


1% Take two ounces of Labdannum ; ; 
8 of Benjamin. and- Storax.,-| one” SE 
© ounce : Musxe, (1x graines : Civyct,fhx - $A 
graines 2: 


[| p 


Y 


p 
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raines : Amber-greaſe, fixe graines : & 


of Calamus Aromarticus and Lig- 
num Aloes, of each the weight of a 


” 


groat ; beat all theſe in a hot mortar, IF) 


and with an hot peſtell, till hey 
come to paſte : then wet your: hand 
with Roſe-water, and roule up the 


palte ſuddenly, 


5. T'0 take ftaines ont of ones 
bands preſently. 


Ou may doe this with the juice 
of Sorrell , waſhing the Kained 
place therein. 


C.To take awny ſpots and freckles 
from the face or 
kands. 


He ſappe that ifſuzth out of a 
Birch tree im great. abundance, 
being opened t11 March or Aprill, 
with a recciver of glafle ſer under 
the boring thereof ro receive - the 
tame, doth perfurme the ſame moſt 
excel- 


? 


Y, 
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Sweet powders, 


exccllently, and maketh the $skinne 
very cleere, This fap will diflolye 
pearle , a ſecret not knowne unto 
manye 


7. A white fucus or beauty 
for lhe face. 


He jaw bones of 2 Hogge or Sew 

well burnt, beaten, an4 ſcarced 
thorow a, ftnz Searce, and after, 
ground vp2n a porphycie nr ſerpen= 
tine-ſtone, is an excellent fucus, bc- 
ing laid on with thc oyle of white 
Poppy. 


8.4 delicate waſhing 
Ball. 


Ake three ounces of Orace,halfe 

an ounce of Cypres, two Ounces 

of Calamus Arovmaticus, one ounce | 
of Roſe-lcaves , two ounces of La- ; 
{ 


vender-flowers : beat all theſe toge- 
' ther in a mortar, ſearcins them tho- 
row a fine Scarce, then ſcrape fome 


_ . caſti! | 


% 
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caſtill ſCope,and diflalye it with ſome 
Roſe-water,then incorporats all your 
pow ders herewith, by. ladouring of 
My them well in a mortar, 


"1 9. Damaske-powarr, 


T; 
'Þ ob Ake five ounces of Orace , two 
7 ounces of Cyprelle , twu ounces 

1 > of celamus,halic an ounce of cloves, 
« [22 one ounce of Benyamin,one ounce of 
R1ſc-leaves, one ounce of Storax: ca» 
F/\ lamitnm , halfe an vunce of Spike= 


a Howers : mixc them well together, 
} 


hl and ſound. 


F- Honey take a quart, as much 
Vincear,and halt ſo much white 
wine : botle them tozether,and wath 
A your tceul racrewith now. and then, 


} 


; [4 10,70 heep the tecth both white 
, 
| 
| 
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11.T'0 allay keat and cleere 
the face. 


Take three pints of conduit-yater: 

boile therein two ounces of * 
French Barley : change your water, 
and put in the Barley againe : repeat 
this ſo long,till your water purchaſe 
no colour from the Barley, but be- 
come very cleere : boile the laſt three 
pints to 2 quart : then mixc halfe a 
pint of white wine therinzand when / 
tr is cold, wring the juice of zwo of 
three gyod Lemmons therein 3 and 
uſe th: {ame for the Morpheyv, heat 
' of the face or hands, and ta clecre . 
the Skin. | 


12.Skiz kept white and 
clcere, 


\ſh the face and body of a 
ſacking childe with breait- 'y 
milk:,or Ccw-milke,or mixed with 

( 


Water, 


CO ESRESS 


BOEOBIBIRS 


Oyntments,Beauties ro, 
water, every gizht: and the child's 
W siin vill wexe taire and cleere, and 
[B relaſt Sun-burning, 
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13. Anexcellent Pomatun to cleere 
the 5kinne. | 


'7 Aſh Barrowes greaſc oftentimes 
in May-deayw that hath beene 
clarified in the Sunne, till it bee 
exceeding white : then 'take 
Marſhmallow roots, ſcraping off the 
cutfides 2: then make thinne flices 
of them, and mixe them: (et them 
to macerate in a fſecthing Balneo, 
and (cumme it well tillit be thorow-' 
ly clarified, and will come to rope: 
then ſtraine it, and put now and then 
a ſpoontull of May-deaw therein, 
beating it till ir bee thorow coldin 
often change of May-dcaw : then 
thruvv away that deaw, and put it in 
a glaſſe,covering it with May-deaw : 
and ſoreſerveir to your ule, Let the 
Mallow roots bee two or three daies 


dryed. 


POS SBSSEDODOSY 
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dyed in the ſhade before you uſe Ky | 


tem. This I had of a orcat profeſſor \ | 


9 of Art, and for a rare and dainty Se» Bf 


A 


FP 
es 


cret,as the beft fucus this day in uſe, IN 
e 


t4. Another minerall fucus for 
the face, 


Neorporate with a wooden peſtle, 

and in a wooden mortar with great 
labour , toure ounces of ſublimate, 
and one ounce of crud: Mercury, at 
the leaſt fixe or eight houres (you 
cannot beſtow tov much labour 
herein :) then, with oftcn change of 
cold water, by ablation in a glaſle, 
take away the falts from the tubli- 
mate : change your water twice eyC- 
ry day at the lcaſt 3 and in {even or 
eight dayes (the morc the better) it 
will be dalcitied, and then 1t 1s pre- 
parcd. Lay it on with the oyle of 


white Poppy. 
I5.70 V 
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15.T0 take away Chilblaxes out E 
| of the hands or feet. 
Roi halfe a pecke of Oates in a 
| quart of water , till they wexe 
1. dry ; then having fult anointed your 
hands with ſome good Pomatum, X 
and yell chafed = hold them 


within the Oatcs as hot as you may 
well ſuffer them,covering the bowle 
wherein you put your hands, with a 
doudblc clath to keep in the ſteame 
of the Oates.Doe this three or foure 
times, and you ſhall findec the cffeR, 
The ſame Oats will ſerve to be ſod. 
den with frefl water three or fourc ® 
times. 


— 


1k,To help a face that is red or 


fp! npled 


TTolve common Salt in thc 
juice of Lemmons, and with a 
linnen 


PTD rl bees ED Te 
AN Sweet powders, 


fI linnen cloth pat the patients face 
A that is full of heate or pimples, It 
£ a curcth in a few dreflings, 


17, Aliter. 


I ' Ake of thoſe little whelkes or 
ſhels which ſome doe call ginny 
money : waſh five or fixe of them, 
and beat them to fine powder , and 
infuſe the juice of Lemmons upon 
them, and it will preſently boile: 
but if it offer to boile out of your 
olafſe, then ſtop the mouth thereof 
with your finger, or blow into it, 
This will in a ſhort time bee like an 
ointment, with which you muſt an- 
noint the heat or pimples of the face 
oftentimes in a day, till you finde 
helpe. As the ointment drycrh, pur 
more juice of Lemmons to1it, This 
of an outlandith Gentlewoman, and *% 
itisan aſlured remedy, if the heate 
bee not very extreme. Some have 
found by expericnce , that bathing 
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N  Onutments, Beanties,Cc, 
\ 
FI of the face with hot Vinegar every 
Yy night when they goe to bed , doth 
B mightily repel the humour, 
; | _ 
y r5, Aliter. 
Uile bay falt well dryed and Sd, 
{Opotn# in double linnen 
> fockes of apretty bignefle ; let the 
IK patient weare them in \ wide hoſe and 
2 thooes day and night , by the ſpace 
IN of fourtecndayes,or till he be well: 
I&F every morning and eyening let him 
a dry his ſocks by the fire,and put them 
We on againe, 

This hclped M. Feſter , . an Efſex- 
man, and an Acturney of the com- 
mon Pleas, within theſe few yeeres, 
but now deceaſed ; ; Whole face yas, 
for many yeeres together , of an ex» 

g ceeding high and furious "colour, of 
{& my owne knowledge,and hath ſpent 
= much money in phyfick without any => 
M ſucceſle at all, untill hee obtained } 


H this 


FIELD PoE HOOD 


} Sweet powders, 
this remedy. The patienc muſt not pl 


take any yet of his tecte during the 
Cure. 


r 


q / 

[ 
Wy 
ba 
Ake halte a pound of white di- £11: 
ſt:lled Vinegar , rywyo new-l:d CN 
Egges with ther At: els aro (poonfuls 
of the flowers of brimflone 2 let 
theſe maccrate in the Vinegar by 
the ſpace of three dayes : then take 
out the Egges, and prick them full of Tp 


hulcs with a Needle , but not too q} 
{ 


19. Alitcr & optime. 


& deep , leſt any of the yolke ſhould 
, happen alſo to iſſue : Ict chat Jiquor 
alſo mixe with the Vinegar ; then of 
traine all chorow a fine cloth, and ON 
tye up the Brimſtone ta the cluth, V/ 
like a little ball ; dip this ball in the N/ 
ſtrained 1:quor when you uſe it, and Fr 
V4 » 

pat it on the place three or foure x 
times every day : and this will cure oy 
any red face in twelve or fourteen \/ 
dues, 


. At 
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daics. Some doc alſo commend the 

ſne for an approved remedy a- 
Y oainſt rhe Morphew ; the brimitone 
| Pall mult be kept in {ome cloſe thing 
| from the ayre. 


23.How to take away any pimple 
from the face. 


Rimſtone ground with the oyle 


of Turpentine, and applyed unto 8 
any pimple one houre, maketh the 
fichh to riſe ſpongious : which being 
annointed with the thicke oyle ot 

S Butter that ariſeth in the mornhing 
from neyy Milke ſodden a little ove: 
night, will heale and ſcale away in a 
few dzyes, leaving a faire skinne be- 

$ hinde. This is a good skinning 

: ſalve. 


Sweet powders, 


21.T 0 belp any Morphew , Sunne-bur- | 
aing, itch, or red face. 


Yep two fliced Lemmons, being 
large and faire, ina pint of con- | 
duit water : leave them foure or five 
dayes in. infukon, covering the wa- Þ 
ter ; then ſtraine the water, and diſ- 
ſolve therein the quantity of a haſell 
Nut of ſublimate (ſome hold adram 

a good proportion to a pint of was Y 
ter) finely powdred: ler the patient WF 
wet a cloth therein , and rubbe the WW 
place where the griefe is, every mor-' 
ning and evening a little, till the 
hewsdoth pleaſe her; you may make 

the ſame ſtronger or weaker, accor- 3 
ding to. good diſcretion. 


s» 1a = 4 LI Es = 4 


w - 
CT  T_== 


22.For the Morphew. 


Ake a pint of diſtilled Vinegar ;' ; \ 


lay therein two new-laid Egges 


whole | $ 
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whole: with their ſhels, three yellow 
Dock-roots , picked and fliced,two 
ſpuonfuls of the flowers of brim- 
ſtone : and fo ler all reſt three dayes, 
and then ufe this l1quor with a cloth 
rubbing the place three or foure 
times every day; and in three or 
fuure daics it commonly helpeth: pur 
ſome braw in your cloth before you 
moiſten your cloth therein, binding 
it up in forme ofa hrrle ball. 

This of Maſter Rich of Lee, who 
, helped himſclfe and a'galtant Lady 
S therewith ina fevy dares, 


a 
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23.T0o take away the freckles 
in the face, 


\') WW Aſh your face in the wane of 
I the Moone with a ſponge, mor- 
ning and evening, with the diſtil- 

UN 1c4 watcr of Eldcr-leaves, letting 

by the ſame dry into the skinne, Your 

Y' ' watcr muſt be diſti]1:d in May, This 
e 


,v >, Sn - —=) C%._ w. 


Sweet powders, 
from a Traveller , ywho hath cured 
W himfclfe thereby. 


24. To cure any extreme bruiſe 
upen a ſore fall on the face, 
or any other member 


of the bedy. 


(f preſent after the fall, make a (, / 
great fire, and apply hot clothes 
lis p 


WW one after another , without inter- 


miſlion, the Paticnt ſtanding ncere 

the fire for one houre anda h Alfe, or 

till the ſwelling bee cleane abated, 

This I knevy pcoved with good { 

ſuccefle, in a made that fell. d: ownea F 
Mm paire of ſtaires, whereby all her face | 


was extremely disfigured, bun 
hold opinion, that the [ame may bee 
performed with clothes vcr in hot 
water, andthen wrung out 2gaine 
before application, Wen , to rake 
avay the chan! 45 bl: colours which 
doe accuſtomab! ly folloyy all bruiics 


ſhred the root Gt a grecn Gr groving 
o/ PE. 
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fAlower- delucc : beat it with red Roſe- 
water,and orinde it ti {!]] it come toa 

falve ; apply the ſame, and in few þ 
houres 1t takes away all the colours; \x/ 
but ifit lye too long, it will raiſe C 
pimples : and thereface ſo {oone as 

the colours be vanithcd, tmmediate- 

ly remove the ſalye, 


25, How to keep the teeth 
cleane. 


Alcine the tops and branches 

of Roſemary into aſhes, and 
to one part thereof put one part 
of burnt Allomes mixe them well 't 
together , and with thy finger, firſt Ne l 
moiſtened 2 little with thy fpittle, h 
rubbe aſl thy teech over a pretty 


while every m! YMning eill why y be e W/ ; 


cleane , bur not to ealling of thy 


NE owMmes * then ſup up FI..M faire 
M watcr or white wine > g2rgling the 


( 112 up and down: thy mOoyr 1 a 
} H 4 while Nye 


OBS EOBIEOBORY 
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while, and then dry thy mouth with 


a towell, T his of an honeſt Gentle- 
man,aud a painfull gatherer of phy- 
ficall receits, 


26,FSweet and delicate dentiſrices, or 
rubwers for the teeth. 


Tflolve in foure ounces of warm 


water , three or foure drammes 

| # of Gumme Dragagant, and in one 
- hight this will become a thicke ſub- 
{tance like gclly ; mingle the lame 
with the powder of Alabaſter finely 

ground and ſcarced : then make { 

up this ſubſtance into litrle round BF 


rolls , of the bigncfle of a childes W 

arrow, and foure or fye inches in 

length. Alſo if you temper Roſer, N; 
(L Ml. 


or ſome other colour (that is. not 
burtfull) with them, they will ſhew F 
full of pleaſing veines, Theſe you 


may {wecten cither with Roſe-water, 


. Civyet, or Muske, But if your teeth 
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be very (caly , let ſ5me expert Bar- 
ber firſt take off the ſcales ywirh his 
inſtruncnt, and then you may keep 
them cleane by rubbing them with 
the aforeſaid roules. 

And hcre, by thoſe miſerable ex- 
periences chat T have ſeen in ſome 
ot my ncereſt friends, I am enforced 
to admunith all Gentlewomen to be * 
carefnll how rhey ſuffer their teerh 
to be cleanſed and made white with 
any Aqua ſortis , Which 1s the Bar- 
bers uſuall water: for unlcfie the ſame 
bee both well allayed, and carefully 
applyed , thee may happen within a 
teww dreflings to be forced ro borrow 
a ranke of tecth to cate her dinner, 
unlefle her gummes doe helpe her 
the better, 


27.A delicate Stove to ſweat in. 


Know that many Gentlewomen, 
as vvell for the _ of thr 
Skins 
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Skins, as cleanting of thcir bodies, 
doe now and then delight to iiveat, 
For the which purpole, I have ler 
downe this manner tollowing,as the 
beſt that evec 1 obſerved : Put inco 
a braſle pot of ſome good content, 
ſuch proportion uf {wcet herbes, and 
et ſuch kinde as ſhall bee molt ay- 
propriate for your infirmity , wich 
tome reaſonable quantity of water, 
cloſe the ſame with an apr cover, 
and well lucd with ſome paite raade 
of flower and whites of Egges: at 
ſome parc of the cover you mult ler 
in a leaden pipe(the entrance where» 
of muſt allo bee wcll luted :) this 
pipe muſt bee conveyed thorow the 
tide of the chimney, where the por 
ftanderh in a thicke hollow ſtake of 
2 bathing tub croſled with hoopes, 
according to the uſuall manner, in 
the top, which you may cover with 
a ſhcet at your pleaſure, Now, the 
teame of the pot paſling thorow the 
pipe under the halfe ,botrome of the 
bathing tub, which mult bee bored 

tull 
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tull of biyge holes , will breathe fo 
{wectand warm a vapour upon your 
body, as that (recciving ayre, by 
holding your head without the tab 
25 you Air therein) ) you thall fweate x 
noit remperats iy, and continue the ; 
ſame a lovg time withour tainting, 

\nd this is performed wi: h a {ma Ff : 
charcole fire ——— under the ' 
pot for this prope ole. Note.chat the 
roome vould bee doſe wherein you 


! 
den cold ih;ould hn ;ppen to oft.nd 


you wilt y: our coly 1s ma de open My 


and porous to the ayre, 


1 Lacc your bathing two, fat any i ſnd. VE. 


28 Divers (orts of (weet bande 
Wiarcrs mae ſudden; ur 
ex tempure, With ex- 
rattid oyles of 
[piccs. 
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P1:!t; you hall underſtand , that 


= henlocvet you thall Ao any 
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Lf the aforeſaid Nyles of Cina- 
mon, m-_ Mace, Nutmess, or 
ſuch like, that you thall have alſoa 

pottle or 'gillon, more or leſfle , 2c 
cording tothe quantity which you 
draw at once, of excellent ſweet wa- 
thing water for your table : yea ſome 


; doc keep the ſame for their broths, 
[= otherwilc they fhould 


2 > _ 


uſe ſome of the ſame kinde of 
ſpice 

But if you take three or foure 
drops onely of the oyle of Cloves, 
; Mace,or Nutmegs ; (for C inamon 
oyle 1s too coſtly | ro fpend this w ay) 
. and mingle theſame with a pint of 
faire water, making agitition of 
them a pretty while rooether in a 
el:fle, having a narrovy mouth, 
till they have in ſome meaſure in- 
corporated themſelves together, 
y you ſhall finde a yery pleaſing and 
J deli; hifull water to waſh with, and 
IN ſo you may alwayes furniſh yonr ſelf 
of {\wcete water of (eyerall kindes, 
before ſuch time as your gueſts ſhall 
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be ready to fit down. I ſpeak not here 
of the oyle ot Spike (which will cx- 
| tend very far this way) both becauſe 
| every Gentlewoman doth not lik- 
ſo {trong a ſent,and for that the ſame 

iS elſewhere already commended by 
another Author, Yet I muft nceds 

3 acknowledge it to bee the cheaper 
way, for thatT aſlure my ſelfe there * 

may be hye or fixe gallons of ſweere 
water made with one ounce of the 

oyle, which you may buy ordinarily 


| : for a groatat the moſt, 


29. An excellent ſweet water ſor 
a caſting bottle, 


T Ake three drammes of oyle of 
Spike, one dramme of oyle of 
Thyme , one dram of oyle of Lem- 
mons , one dram of oyle of Cloves, 
then take one graine' of Cryet , and 
three graines of the atoreſaid compo- 
ſition well wrought together::emper 
them well in a filver ſpoone with 
your finger-z then put the ſame into a 
, filver 
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hlver bowle, waſhing it out by little | 


and little into the bovwle with a }Jir- 
tle Rolce-watcr at ouce, till all the 
oyic bec wathed out of the {poone Ns 
into the bywic :. and then doc the 

like by wathing the ſame our ot the V 
bowle with a littl: Roſc-watcr ar 

once, till all the {ent bee gorten our, 

PUtTINg the Roſe-water {t1i1] il AA NW 
2lalle, wacn you have tempered the 

ſame 11 the bowle tiuhcicently, A pint 
of Roſ:-watcr will bee luikcient to 
ninzle with tne {aid provoriton -: 
ani] 1t you tiade tne ſame not ſtrong 
enough uf the Civer, then you may 
to every pint put one gratne and a 
hailfe , or wo gratnes of Clivet to 
4 the weight of three grins of the 2 
y forelud compol{1con ot oy ics, 
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} 30.T 0 odour a blacke haire preſently 
into Cheſnut colour, 


} TH:s isdone with oyle of Vitriol ; | 
buc you mult doe it very carctul- 
ly, not couching tae Skin, 
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31. A preſent and delicitec 
perfume. 


4 
oe 
Ay two or three dr cop s of uguid 
Amber upuN a pln wing coale, or 


a preece of Lien Aioes, Ligr: um 
Rhodium, or Stora Xx; 


A 32.70 renew the (ent of 4 
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Ake one graine of Civet , and 
| {bo of Muske , Or if you double 
tie proportion , it will bee {o much 
I 
; 
] 


2 the (weetcr : orinde them upon a 


ſtone with a little Roſc-water ; and 


your Pomander, This is a {l:1ght to 
paile away an old Fomander : bur 
my intention 15 honeſt, 


; after, wetting your hands with -Roſe- Db { 
, Vater , you may worke the (ame in 
} 


33.How 
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3 3. How to gather and clarifie 
Al 1y-dew. 


W Hen there hath fallen no raine Y 
the night before, then with a 
cleane and large ſponge , the next 
Morning you may gather the {ime 
from feet herbes, groſſe, or corne : 
ſtraine your dew , and expoſe ir ro Ne 
the Sun in glafies covered with pa- 
pers or parchment prickt fwll of 
holes ; ſtraine it often, continuin? 
itinthe Sun, ind in an hor lace till: 
the fame grow white -» gr cieare, { 
which will require the beſt part of 
the Summcr. 
Some commend May-dew onthe- 
red from Fenncll and Celandine, tn 
bee moſt exccllent for ſore eyes ; : and 
ſome commend the {me (prepared 
as beforc) above Role-water for pre- 
ſerving of fruits, flowers, &c. : 
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34.Divers excellent ſents for Glo ves, 
with their proportions and other 
circumſtances , with the 
manner of perfus 
ming. 


* Violet, the Orenge , the 

Lemmon , ' duely proportioned 

with other ſenrs, performe this well ; 

| ſo likewiſe of Labdanum , Storax, 
Benjamin, 

| The manner is this : Firſt, lay 

your Amber upon a fevy coalestill i it 

begin to crack like lime : then let it 

cole of it ſelf, taking away the coals; 

then grinde the ſame with ſome yel- 

ag 19 Ocre , till you perceive a right 

p colour tor agloyc: with this mixture 

0 over your glove with a little 

hare bruth upon a ſmooth ſtone 

in every {came, and all over : then 


hang your oloves to dry upon a , 


GS 


line: then with Gumme Dr agagant 
diflolve in ſome Roſe-warcr . *and 
ground wirh a little ole de Ben.,or of 
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F {weet Almonds upon a ſtone : ſtrike 
over your Gloves in every place 
with the gumme 71d oyle fo ground 
together ; doe this vith a little 
[ponge, but bee ſure the Gloves bee 
firſt thorowly dry , and the colour 
well rubbed and bzaten out of the 
Glove: then let them hang againe til] 
they bee dry, which will bce 1n ſhort 
time. Then, if, you will have your 
Glove to lic ſmooth & faire in ſhevy, 
goC over it againe with your [ponge, 
and the mixture of gumme and oyle, 
and dry the Gloye yer once agatn?. 
Then grinde upon your ftone two 
or three graines of 200d Muske,with 
halfe a ſpoonfull of Roſc-water, and 
with a very little peece of a ſponge 
take up the compoſition by a little 
and a little ; and ſo [iy it upon your 
Glove, lying upon the ſtone, Picke 
and ſtr+41n your Gum Dragagant be- 
forc you ule it. Perfume but the one 
fide of your Glove at once, and then 
hang it v9 to dry, and then ftimiih the 
other fide, Ten grains of Mus will 
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2ive a ſufficient perfume to eight 
paire of Gloves, Note alſo,that this 
perfume is done upon a thin Lambes 
lcather Glovezand if you work upon 
a Kids emis or Guts Sxin, which is 


35.Sweet bags to lye ambng 
Linnen. 


7 your bags onely with Lignum 

| oa tinely beaten, and it 
will give an excellent ſent to your 
linnen, 


36.T 0 make haire of a faire yellow 
Ur golAcit Colour. 


Tic 12tt woter rhat is drayyne 
trom Honcy, bcing ot a deep & 
red coluur, pert, ormeth the lame 
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* excellently : but the ſame hath a 

ſtrong ſmcll, and therefore mult bee 
{weetned with ſome aromaticall 
body. 

Or elfethe haire being firſt cleane 
waſhed, and then moiſtened a pret- 
ty while by a good fire in warme Al- 
lome water with a ſponge, you may 
moiſten the ſame in a decoction of { 
Turmerick, Rubarb,or the Barke of 
the Barberry rree 3 and ſo it will re- 
W ceive a moſt faire and beautifull co- 
lour. 

The Dogberry is al(o an excellent 
berry to make: a golden liquor with- 
all for this purpoſe: beat your Allom 
to powder z an4 when the water is 
ready t9 ſerthe , diftol ve it theretn : 
foure ounces to a pottle of water 
> will be ſufficient: Tet it botle a while, 
Rtraine it , and this is your Allomc- 
liquor wherewith you muſt tirtt prc- 

pare the hatte, 


37. How 
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37.How to colour the head or beard \/ 
into 4 Cheſnut coluur in halfe by 
an houre. | 


Take one part of Lead calcined 
with Sulphur, and on: part of 
quick Lime ; temper them ſomewhat 
thinne with water : lay it upon the 
haire,chafing it well in,and let it dry 
one quarter of an houre, or therea-= 
bont ; then waſh the ſame oft with 
faire water divers times : and laſtly, > 
with ſope and water, and it will bee 
a yery naturall haire-colour. The 
longer it lyc:h' upon the haire, the 
browner it groweth, This coloureth 
not the flcſh at all, and yet it [a= 
ſeth very long in the haire. 
Sepius expertim. 
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